epee SURVEYS show a majority of women prefer the 
branded visible package for bacon. In “Cellophane” cellulose 
film, bacon becomes its own salesman—gets preferred display on 
the store counter—is a convenient unit ready for instant sale in 
tush hours. The colorful printed brand name goes into the home 
~4feminder to call for your brand next time. “Cellophane” Di- 
Du Pont, Wilmington, Delaware. 


.- AND | KNOW | GUESS THAT'S WHY 
GOOD BACON WHEN YOU ALWAYS PICK THIS 
1 SEE IT. BRAND, EH, MRS. HARRIS? 


YES. | CAN SEE JUST THE KIND 
| WANT—AND THE “CELLOPHANE” 
WRAP KEEPS IT NICE AND CLEAN. 


TRADE MARK 


lophane 





““Cellophane”’ is a trade mark of 
E. I. du Pont de Ne: 


They Whistle While 


They Wor 
WEIN? 


BECAUSE NEW BUFFALO STUFFERS ARE EASIER AND 
SAFER TO WORK WITH. The quick opening cover and sturdy, 


steel arch swings freely on replaceable bronze bushings. A\ir suction 








rapidly and positively lowers piston. Loading is thus easier and 
less fatiguing. 


Guaranteed, leakproof operation eliminates worry over air bubbles 


and subsequent broken casings and product spoilage. Extra heavy 


safety ring eliminates fear of accidents. 





Tig 


gp iY RRNA AARNE ENE INT 


WHY JUMP AT THIS 
NEW CONTAINER THAT’S ONE THING 
IDEA UNTIL IT’S HAD | DON’T HAVE TO 


A TRIAL? WORRY ABOUT... 


re er a 
















“ 
Y.. see, this container has been through the mill. It’s 
been tested by three sound, hard-thinking divisions of 
American Can Company... their engineering staff, their re- 
search staff, and their marketing staff. We know this container 
is all right, because it’s been tailor-made to fit our problem. 
So forget your worries. Think of the competitive advan- 


tages we’re getting out of a new and tested packaging idea.” 





> AMERICAN CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 
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CERELOSE 


PURE DEXTROSE SUGAR 





Helps Develop and Protect Color in Meat 


In fresh sausage Cerelose protects the desired color. In all 
kinds of sausage Cerelose, pure Dextrose sugar, helps to 
develop that good color. Many meat packers are enthusi- 
astic in their praises of Cerelose. They recognize that this 
pure Dextrose sugar is an aid in the fixation of color. They 


also appreciate its economy. For further information write: 


CORN PRODUCTS SALES COMPANY 


333 NORTH MICHIGAN AVENUE, CHICAGO, ILLINOIS 
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EXTRA POWER 





AT LESS COST 





Have you a hauling job that calls for extra power? 
For a little more than $600 plus taxes, delivered at 
the factory, you can have a Ford 95-horsepower 
Truck, and be sure you get the job done at low cost. 
To get as much horsepower in any other truck, you 
would have to pay almost $300 more. 





You can depend on this Ford 95-horsepower 
Truck. Back of it is the company which has built 


more trucks than any one else. Truck specialists de- 
signed the Ford “95” to do the tough jobs—and it 
is doing them in practically every line of hauling. 

Do you want extra power and high speed — with 
a lot of what it takes under all kinds of loads and all 
kinds of roads? Then it will pay you to talk with 


the Ford dealer today about the Ford Sard | 


V-8 95-horsepower Truck. 


FORD 95-HP TRUCKS 


FORD MOTOR COMPANY, OF FORD ¥-8 AND MERCURY CARS, FORD TRUCKS, COMMERCIAL CARS, STATION WAGONS AND TRANSIT BUSES 
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ELIMINATE 
TRANSIT 
RE-ICINGS with 


REDDIA 
























@ This tested combination of wet and Dry 
Ice refrigeration in standard cars is building a big 
following among packers. It is getting good results 
at low cost on shipments as far as 6th morning 
delivery, without any transit re-icing. Fresh meat 
arrives at destination during summer months in the 
safe range between 35 and 40°—with bunkers half 
to three-quarters full. 


This simple, effective refrigeration plan has been 
developed by Liquid engineers in collaboration 
with several of the a we | lines leasing refrigerator 
cars. It shows the packer how to use Red Diamond 
Dry Ice in any type of refrigerator car, without going to the 
expense of special equipment. 


In addition to prolonging Nag sages and maletaioing a 
positive circulation within the car, each Dry Ice 
evaporates to form 8 cubic feet of Carbon = xide 5 bang This 
retards surface bacterial growth and slime, and preserves the 
“Bloom” on the meat. 


ti 
a 
if 
| 
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Send the coupon for a new bulletin detailing the simple 
facts of this money-saving method. 


areca toa 
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TINA GLE UL 7IS NTH 


THE LIQUID CARBONIC CORPORATION 


3110 South Kedzie Avenue, Chicago, III. 
72 Producing Plants and Warehouses in the 


United States and Canada 
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The Liquid Carbonic Corporation, 
3NO S. Kedzie Ave., Chicago, Ill. 

Please send latest Bulletin, “‘Red Diamond Dry Ice in 
Railroad Car Refrigeration’. ( } Also send directory 
ye of a Diamond Icing Points. ) Have a represent- 
ative coll, 


Name 





Address 
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REFRIGERATION AT ITS BEST 
WITH CALCIUM CHLORIDE BRINE 


'ALCIUM chloride maintains its position as 

the most satisfactory brine medium in every 
industry where refrigeration is of vital impor- 
tance. 

In the cold storage business, packing business 
and in the dairy industry, dependability is the 
keynote. Calcium chloride brine is more depend- 
able because plants using this brine have less 
precipitation, less corrosion and fewer repair 


On ice arenas, speed is the watchword. Here 
calcium chloride shows marked superiority. It 
carries the lowest temperatures, therefore gets 
quickest action. You get faster freezing with 
less pumping. 

These pictures show the heart of some of the 
best refrigerating systems in the whole world. 
They use calcium chloride brine because they 
know it is best. 

Write for data on the use of calcium chloride 
for refrigeration. 











4145 PENOBSCOT BUILDING 
DETROIT ° MICHIGAN 


CALCIUM CHLORIDE ASSOCIATIO 
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YOU MAY NEED 


Pre-Act does a control job for you causes wasteful over-peaking or oscil- | when you wish. Coupled with Adjust- 
that only Pre-Act can do. It helps lating. Instantly Pre-Act acts— able Sensitivity and Automatic Reset, 
you govern those sudden disturban- _ brings about a larger valve action. it makes the Taylor Fulscope Con- 
ces which have been upsetting your It smooths out those control kinks. troller the ultimate instrument for 
process control. Your trouble’s over. profitable process control. Find out 
Pre-Act is the amazing new control Pre-Act comes as a standard, fully just how you can save money—by 
effect created by Taylor Instrument adjustable unit assembly which may writing Taylor Instrument Compa- 
engineers. It’s av ailable only in the be incorporated in either the Record- nies, Rochester, N. Y. Today. Also 
great new Taylor Fulscope Con- ing or Indicating types of the new Toronto, Canada. In Great Britain: 
troller. . Fulscope Controller, originally or Short & Mason, Ltd., London, Eng. 


2 . 





Pre-Act insures automatic, constant 
precision control of your continuous 
processing operations. Its unique 
“on guard” action is based on the 
rate of control-point deviation. Here’s 
what happens: there’s a sudden con- 
trol disturbance (either with or with- 
out sustained load changes), and it 











Indicating # Recording Controlling 














1G ’ . . TEMPERATURE, PRESSURE, FLOW 
AN 5 Forms of Control Available in the and LEVEL INSTRUMENTS 
ae NEW TAYLOR FULSCOPE CONTROLLER he 
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| WANT SAUSAGE 


THATS DELICIOUS; 


ANo LOOKS 7" 





You can fill that order to a “T’ with 


ARMOUR’S NATURAL CASINGS 


@ Women don’t buy blindfolded. And when they 
buy sausages they demand appetizing appearance 
plus flavor. 

Armour’s Natural Casings can be a big factor 
in helping you get more sausage business on 
both those counts .. . and more. 

In the first place, natural casings have a texture 
that’s porous. So, the smoking you give your sau- 
sages really penetrates into the meat... gives 
them that zestful goodness that sells and sells. 

Then, natural casings are of a resilient, flexi- 
ble nature that makes them cling tightly to well- 
stuffed sausages . . . gives them the plump, fresh 
look that housewives want. 

Add to that the fact that natural casings are 
protectors of your product’s tender juiciness 
and it becomes clear why we feel that natural 
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casings are your logical choice.... And you 
can be sure of the finest by ordering 
Armour’s Natural Casings. Strict standards of 
quality, careful grading, complete selection 
and Armour’s reputation for excellence of 
finished product is a paid-up insurance policy of 
your satisfaction. Give your next casing order to 
your local Armour Branch House. 


ARMOUR’S 


NATURAL CASINGS 


ARMOUR and COMPANY, CHICAGO, ILLINOIS 
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Announcing 
The Packers’ Forum 
| 
























































NEW department makes its first appearance on 
this page of THE NATIONAL PROVI- 
SIONER. It will be written by packers for packers; 
it is hoped it can be a regular magazine feature. 
The Packers’ Forum has been inaugurated to meet 
the growing need of meat plant executives and op- 
erating men for a meeting place for discussion of 
methods, the exchange of ideas and the solution of 
operating, merchandising and distribution problems. 
The benefits which the industry can derive from 
the liberal exchange of ideas and information are 
incalculable. There is an answer somewhere to each 
problem bothering a packer or sausage manufacturer. 
The Forum offers the processor who is seeking in- 
formation an opportunity to make contact with oth- 
ers who can help him. The editors will make every 
effort to bring them together. 


Michigan 
Editor THE NATIONAL PROVISIONER: 

I recently tasted an appetizer made from rolled 
3-in. strips of bacon rind or hog skin. It was very 
crisp and tasty. Do you have a formula for making 
this product? 

Yours truly, 
A READER 

A Chicago packer thinks this appetizer is made 
from fresh skins rather than rinds, but is not 
certain on this point. He believes that the skins are 
deep fat fried until crisp. They are then salted to 
taste. 

Will some packer or sausage manufacturer help 
this inquirer by sending specific processing infor- 
mation on this product to THE NATIONAL PRo- 
VISIONER ? 


Indiana 
Editor THE NATIONAL PROVISIONER: 

We operate a small meat packing plant. We keep 
records and try to figure our costs carefully, but we 
feel we should be able to obtain the cost information 
we need with less work and effort than is now re- 




















AN IDEA EXCHANGE FOR THE INDUSTRY 
























































The value of trading ideas was aptly expressed by 
one packer who has been urging the Forum. He said: 
“If I give you a dollar, and you give me a dollar, 
neither of us gains; we each have a dollar when the 
- transaction is complete. However, if I give you an 
idea, and you give me an idea, both of us are richer, 
because each of us has two ideas.” 

Obviously, the success of this department and the 
benefits which the industry will gain from it will de- 
pend 100 per cent on the interest shown by packers 
and the cooperation and support they give it. 

It is hoped that a large number of readers will 
use this department regularly to express their ideas 
for the good of the industry, to seek facts, to ex- 
change information and to help one another in im- 
proving quality, reducing waste, cutting costs and 
increasing plant efficiency. 


quired. Do you have any ideas on simplified cost 
accounting which you can pass on to us? 
Yours truly, 
HOOSIER PACKER 

Arrangements have been made with a small plant 
operator, who has been successful in simplifying 
cost accounting, to write a series of articles for the 
benefit of “Hoosier Packer” and other small plant 
operators. The first of these articles will appear in 
an early issue of the magazine. 


Kansas City, Mo. 
Editor THE NATIONAL PROVISIONER: 

I was much interested in the comments in THE 
NATIONAL PROVISIONER of June 1, on the possibility 
of reducing unproductive plant labor and cutting 
costs through the use of an overhead rail conveyor 
and moving chain for handling product and cuts. 

This is a subject to which I have given much 
study. The idea is feasible and this type of con- 
veyor can unquestionably be used satisfactorily in 
a number of packinghouse departments. To apply 
it to the movement of cages of sausage from the 
stuffing table to cooking tanks, and from the 








cooking tanks to the smokehouse and 
through the showers, would be a rela- 
tively simple matter. There are other 
locations where such conveyors would 
be convenient, but their installation 
would be inadvisable since the saving 
would not justify the expenditure. 

There are probably many other meat 
plant engineers and master mechanics 
who have been studying the movement 
of product by overhead rail with a mov- 
ing chain. It has occurred to me that 
everyone interested in this subject 
would benefit by an exchange of ideas 
and data. I believe THE NATIONAL PRO- 
VISIONER would be the logical medium 
through which to clear information. 
Why not put the idea up to your 
readers and see what they think 
about it? 

Yours very truly, 


MASTER MECHANIC 


This magazine will be glad to pub- 
lish any information, experience or data 
on the use of overhead rails and moving 
chains for handling product. If you 
have any comments on the use of this 
type of conveyor, send them to-the edi- 
tor. 

Overhead rails are much used in mod- 
ern manufacturing plants. They occupy 
no floor space and may be operated in 
horizontal and vertical planes. Convey- 
ors are of two types. One is similar 
te the rail and chain conveyor used in 
hog and cattle slaughtering and dress- 
ing departments of meat plants. It is 
usually employed for moving heavy 
loads. The other type carries the load 
on the chain and is most suitable for 
light articles. 


WESTERN MEAT RATES CUT 


Western meat packers will benefit 
from reduced railroad freight rates on 
fresh meats and packinghouse products 
from Colorado and Nebraska points to 
the East under a recent decision of the 
Interstate Commerce Commission in I. 
and S. 4675. The rate reductions had 
been opposed by interior Iowa packers. 
West to East rates will be about 21 
cents per cwt. lower as a result of the 
commission’s decision. 

At the same time the commission 
found in I. and S. 4625 that proposed 
reduced rates from Colorado and Ne- 
braska points to Omaha and other Mis- 
souri river crossings were unjustifiably 
low for local traffic, without prejudice 
to their use as proportionals on traffic 
destined for Eastern points. The rail- 
roads had proposed the rate reductions 
to meet truck competition. 


MEAT BOARD CONTEST 
WINNERS 


Francis Taffe, Detroit technical high 
school student, won the ‘national cham- 
pionship in the 1940 meat poster con- 
test sponsored by the National Live 
Stock and Meat Board. All posters sub- 
mitted in the contest were designed to 
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IAMP CONVENTION 
IN CHICAGO, 
OCTOBER 18-22 


IHE 1940 convention of the 

Institute of American Meat 
Packers will be held in Chicago from 
October 18 to 22, inclusive. 

The Drake hotel will be the con- 
vention headquarters. The annual 
dinner will be held at the Palmer 
House. 

Sectional meetings will be held at 
the Drake on Friday and Saturday, 
October 18 and 19, as in the past. 
Preliminary plans are under way to 
make these meetings unusually inter- 
esting and instructive. The regular 
convention sessions will be held on 
Monday and Tuesday, October 21 
and 22. 

As usual, an exhibit of packing- 
house equipment and supplies will 
be conducted in connection with the 
convention. 

The annual dinner dance will 
probably be held at the Drake on 
Monday evening. The Institute 
urges its members to mark these dates 
on their calendars and to plan to 
bring the ladies. 











demonstrate the importance of meat as 
a food. 

National championship honors in the 
meat essay contest for college and uni- 
versity home economics students was 
won by Miss June Mamer, senior at the 
University of Illinois. Her winning 
essay was entitled, “Modern Methods 
of Meat Cookery.” 


FOOD-DRUG TRANSFER 


Effective June 10, the federal Food 
and Drug Administration, now a part 
of the U. S. Department of Agricul- 
ture, will be transferred to the Federal 
Security Agency. The Food and Drug 
Administration is the agency having 
regulatory jurisdiction over such packer 
products as dog food, feeds and short- 
ening under the Food, Drug and Cos- 
metic Act. 

No change in policy or procedure is 
likely to occur when the transfer takes 
place. The Food and Drug Administra- 
tion has operated almost as an inde- 
pendent agency within the Department 
of Agriculture. 


After the transfer, all orders and 
notices must be signed by the Adminis- 
trator of the Federal Security Agency 
or his assistant, instead of the Secre- 
tary of Agriculture. Because the Food 
and Drug Administration is transferred 
as a unit, the Federal Security Agency 
Administrator will have no power to 
delegate enforcement of the laws to 
any other unit of that agency. 








State Labeling Rules 
Trouble Meat Packers 


HE problem of labeling meat and 
meat food products shipped inter. 
state so that they meet the informative 
labeling requirements in the pure food 
and drug laws of such states as New 
Jersey and New York is still being 
considered by the regulatory agencies 
involved and by meat packers. 
Products of packers operating under 
federal inspection have heretofore been 
recognized as of high standard by state 
regulatory agencies and have been al- 
lowed unhampered entry and distribu- 
tion in the different states. The U. §. 
Bureau of Animal Industry has always 
regulated the wording and form of 
labels used on the products of interstate 
packers, but has never required them 
to list all ingredients in their products, 
Even after the passage of the new 
federal Food, Drug and Cosmetic Act, 
which requires informative labeling but 
exempts meat and meat products from 
its provisions, the B. A. I. did not re- 
quest packers to adopt informative la- 
beling, nor did the federal Food and 
Drug Administration make any attempt 
to apply the requirement. 


States Extend Authority 


However, since passage of the new 
federal food and drug law, several 
states have adopted similar legislation 
and in at least two, New Jersey and 
New York, the regulatory officials have 
interpreted the informative labeling re- 
quirements of these state laws as ap- 
plying to the products of federally in- 
spected packers. 

New Jersey officials have held a num- 
ber of conferences with packers and 
representatives of the Institute of 
American Meat Packers, but have not 
changed their stand. An official of the 
U. S. Bureau of Animal Industry re- 
cently indicated that the bureau is not 
inclined to intervene pending some ac- 
tion by the federal Food and Drug 
Administration. 

While informative labeling presents 
many problems for meat packers and 
sausage manufacturers, especially in 
connection with the listing of ingre- 
dients for such products as sausage, 
loaves and some canned meats—the 
formulae for which may vary from day 
to day with the availability and econ- 
omy of different materials—their great- 
est need now is to find out which agency 
and which set of rules govern their 
products. As one packer representative 
said recently: 

“We want one umpire and one set 
of rules—not a half dozen of each.” 

Packers point out that interstate ship- 
ment of some types of meat products 
will be tremendously hampered if all 
the states set up different labeling re 
quirements and standards, nullifying 
their universal acceptance of federally 
inspected products. Such varying re- 
quirements might constitute trade bar- 
riers Balkanizing the United States. 


The National Provisioner—June 8, 1940 








JAM 





es 
rs 


and 
iter- 
itive 


New 
eing 
cies 


nder 
been 
state 
) al- 
“ibu- 
.& 
vays 
1 of 
state 
hem 
ucts, 
new 
Act, 
but 
‘rom 
; Te- 
> la- 
and 
mpt 


new 
eral 
tion 
and 
lave 
r re- 


- in- 


jum- 
and 

of 
not 
the 
' Te- 
not 
| ac- 
rug 


ents 
and 
r in 
gre- 
age, 
-the 
day 
con- 
eat- 
ency 
heir 
itive 


- set 


ship- 
jucts 
t all 
ying 
rally 


bar- 


1940 





TENDERAY LAUNCHED WITH 
SPECIAL ADVERTISING DRIVES 


By C. L. ARNOLD 


Director, Kroger Food Foundation 


ERCHANDISING of Tenderay 
beef by the Kroger Grocery & 
Baking Co. has received an in- 

valuable stimulus from the tremendous 
amount of excellent publicity accorded 
the Tenderay process since the first an- 
nouncement of its development through 
the combined efforts of the Kroger 
Food Foundation, the Westinghouse 
Electric & Mfg. Co. and the Mellon In- 
stitute of Industrial Research. 


All over the nation, the story of this 
quick-aged beef, which can always be 
depended upon to be tender and highly 
palatable, has received prominent men- 
tion in the daily press, as well as in 
general magazines and specialized pub- 
lications. So much interest regarding 
the product has been created, in fact, 
that we have received numerous in- 
quiries about it even in cities where 
Kroger has no Tenderay facilities or 
distribution. 

The immediate acceptance and popu- 
larity of Tenderay beef, however, in 
each area to which its distribution has 
been extended by Kroger, must be at- 
tributed to the high qualities of the 
product itself. If Tenderay had not 
lived up to the claims made for it— 
if it had not convinced consumers that 
here was a really revolutionary develop- 
ment in fresh meats—no amount of 
merchandising could have produced the 
consistent volume gains experienced 
with this product by Kroger. 


TENDERA 
170 


150| 


140 


Our evidence is overwhelming that 
Tenderay is a real stimulator of beef 
sales. Average increases in beef vol- 
ume where it is being distributed run 
from 40 to 60 per cent. In Cleveland, 
where the initial Kroger Tenderay plant 
was installed and merchandising of the 


[| Kroger News Flash |= 


months to meet the demand. The beef 
tonnage increase at Cleveland, after 
more than a year of Tenderay opera- 
tion, is more than 40 per cent. 

At Chicago, where the Tenderay plant 
has been in operation only a few weeks, 
our beef sales are currently running 
about 35 to 40 per cent ahead of normal. 
In Cincinnati, another new center for 
this product, the increase is about 50 
per cent. Wherever Tenderay is intro- 
duced, the story has been the same—a 
skyrocketing of beef sales along with 
the initial advertising, followed by 
steady maintenance of sales at a point 




















INITIAL STORE 
PROMOTION 


This striking window 
display, of giant propor- 


WORLD’S GREATEST 
MEAT DISCOVERY 





tions, has been used to 
introduce Kroger Ten- 









deray beef in new areas. 
The roast is illustrated 
in natural colors. Dis- 


play emphasizes f act r c| 


that the beef is guaran- 
teed tender and “costs 
no more than regular 
beef.” It is supported 
by large-space newspa- 
per insertions and a 
highly developed array 
of point-of-sale material. 
Other Kroger point-of- 
sale material is shown 
on the next page. 





product started, we found it necessary 
to double plant capacity within six 


INSTALLED 


1939 SALES IN 
TENDERAY 
BEEF STORES 


1939 SALES 
OF BEEF IN 
ALL STORES 


1938 SALES 
OF BEEF IN 
ALL STORES 


1937 SALES 
OF BEEF IN 
ALL STORES 


JANUARY 12.3.4 5 6 7 B 9 1011 1213 4 15 1617 1819 2021 22 23 24 25.26 27 28 29 30 31 32 33 34.35 
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Tenderey pees | Best Of Beef More Tender 


KROGER BEEF 


© prodwce higher 
quality without 


far above normal beef sale levels. 

An interesting point, in connection 
with these increases, is the fact that 
they have even preceded our Tenderay 
advertising. It has been our practice, 
in introducing this beef to a new area, 
to distribute it for a short period with- 
out any advertising promotion, until we 
were in a position to shift over to 
Tenderay exclusively and put some real 
selling effort behind it. The fact that 
sales showed a marked rise even before 
release of Tenderay advertising indi- 
cates that consumers were favorably 
influenced by the quality of the product. 

Inasmuch as Tenderay has _ been 
launched by Kroger at different times in 
different cities, it is difficult at this 
time to present a composite picture of 
sales increases and the factors which 
brought them about. 

We know, however, that one of the 
principal reasons for our greater beef 
sales lies in an expansion of steady 


HOW BEEF SALES SOARED 


Chart illustrates increase of more than 50 

per cent in Kroger beef sales when distribu- 

tion of Tenderay beef was started in Cleve- 

land. Maintenance of volume far above 

normal levels, even during summer months, 
is shown in the chart. 
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patronage. In other words, the sales 
appeal of Tenderay has been instru- 
mental in making steady customers out 
of many who were inclined to shift their 
store allegiance frequently. 

Although the Tenderay process itself, 
to the casual observer, is a very busi- 
ness-like, unsensational procedure, the 
product it makes available to the con- 
sumer at no increase in cost is packed 
with dramatic selling appeal. For the 
first time in history, it gives the re- 
tailer a chance to offer his patrons beef 
with a definite, easily verified advantage 
over the average cut of beef. It is sold 
on a “guaranteed tender” basis. Cus- 
tomers try it and are convinced. 


Tenderay Beef Only 


There is no complication from han- 
dling regular beef and Tenderay beef 
together in our stores, for we do not 
retail both kinds in any store. Where 
the Tenderay beef is available, it is sold 
exclusively. This makes it possible for 
the meat man to place his whole- 
hearted selling effort behind the product 
and also helps cement custonter loyalty 
to the store. Since the adoption of 
Tenderay, Kroger has had the unique 
experience of having consumers enter a 
store and ask for beef by name. This is 
something we had never been able to 
accomplish before. 

We have not found it necessary to 
continue heavy promotion in order to 
sustain Tenderay sales at a high level 
after the introductory period. In Cleve- 
land, for example, Tenderay is now 
receiving mention in our weekly news- 
paper advertising and on a 15-minute 
news broadcast five days weekly. Such 
advertising, combined with valuable 

















ANOTHER IN SERIES OF TENDERAY WINDOW DISPLAYS 


Again featuring the savory-looking roast in natural color, this large display is one of those 
which follow up the first announcement poster used in launching Tenderay beef in Kroger 
stores. Displays are changed frequently. 


word-of-mouth publicity and a well- 
rounded combination of point-of-sale 
material, accomplishes the desired re- 
sult. 


The increases in beef sales recorded 
by Kroger have not been attained at the 
expense of other meats. By making beef 
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The thorough Tenderay 
merchandising program 
developed by Kroger in- 
cludes these typical sales 
stimulators, used within 
the store at the point of 
sale. Large banner (bot- 
tom) is suspended on 
dowel stick over meat 
case. Meat case plaque 
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(upper left) is of heavy 
laminated board, printed 
in red, white and blue, 
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as is large window 
plaque beneath it. Meat 
case decalcomania is 
shown at upper right. 





[| Kroger News Flash 


Below it are illustrated 
Tenderay price ticket 
holders. Other store dis- 





WORLD’S GREATEST 
MEAT DISCOVERY 


play material follows 
same general pattern. 








Tenderay Makes Best Of Beef More Tender 

















Page 14 


of high quality available to persons on 
modest food budgets, it is broadening 
the outlet for this meat, and probably 
will prove to be an important factor in 
reducing the tendency toward use of 
so-called meat substitutes. People who 
bought beef infrequently in the past, 
because they could not always be sure 
of its tenderness at the prices they 
could afford, are now using Tenderay 
beef with increasing regularity. 

Our experience with Tenderay indi- 
cates that it leads to more balanced 
selling of beef. The sales trend has 
also shown that Tenderay has the ability 
to sustain beef sales during the usually 
slow summer months. With Tenderay, 
our Cleveland beef volume showed some 
seasonal decrease, but remained well 
above normal levels. 


Helps All Food Sales 

By stepping up steady customer 
patronage, Tenderay has favorably in- 
fluenced sales of all foods handled in 
Kroger stores. During the first three 
periods of 1940, for example, the com- 
posite increase in sales over 1939 at 
Cleveland was about double the general 
company increase. Associate item sales 
are definitely spurred by Tenderay beef, 
the nature of the items depending on 
the merchandising emphasis in any 
given store. 

We never seek to create the impres- 
sion that Tenderay will make a round 
steak cut and taste like a sirloin, or do 
anything more than make good 
better. Kroger Tenderay beef is sold 
on a guaranteed basis, and the nature 
of the few complaints received indi- 
cates that the consumer either cooked 

(Continued on page 36.) 
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ANY packers and sausage manu- 
M facturers require workers in de- 

partments where edible products 
are handled and processed to wear uni- 
forms or standardized work garments. 
Experience has demonstrated the nu- 
merous advantages which result from 
such a policy. 

The reason for uniforming employes, 
such as truck drivers, who come in con- 
tact with customers and may be seen 
by large numbers of consumers is 
obvious. A uniform quickly identifies 
the employe with the organization for 
which he works. This often makes it 
easier for the worker to fulfill his duties. 
Uniformed employes also add prestige 
and build good will for the company. 
The public has learned to look upon 
smartly-uniformed employes as repre- 
senting the pride of the organization. 
Such pride, the public feels, must be 
reflected in the meats the company pro- 
duces. Consumers place more confidence 
in and are more likely to buy the firm’s 
products. 


Uniforms Show Plant Cleanliness 


While the idea of uniforming em- 
ployes who come in direct contact with 
the public was accepted quite readily 
by most industrial concerns, uniforming 
of plant employes has been adopted more 
slowly. Perhaps the first steps in that 
direction were taken by large food man- 
ufacturers who realized the advantage 
of inviting the public to inspect their 
plant. Since they wished to impress 
visitors with the sanitary conditions 
under which product was produced, they 
had their employes dressed in neat, clean 
uniforms. 


However, food plant executives 
quickly found that cleanliness is but 
one of many reasons for uniforming 
workers. One large manufacturer found 
that uniforms reduce accidents caused 
by clothing catching in machines. 

Another firm states that “uniforms 
create better employe harmony by pre- 
venting higher paid employes from lord- 
ing it over lower paid ones by wearing 
better clothes to work.” And, of course, 
there can be little doubt that uniforms 


*Angelica Uniform Co., St. Louis, Mo. 
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Uniforms 
e Their Advantages 
¢Employe Reaction 


e Purchase Plans 


By EDWARD C. ROBINSON.* 





built for certain types of work are more 
comfortable and thus help increase 
working efficiency. 

In food plants, especially, the im- 
portance of uniforms cannot be over- 
emphasized. Plant owners go to great 
lengths to provide plants of maximum 
cleanliness and sanitation for they real- 
ize that bacterial action means spoil- 
age and loss. However, no matter how 
sanitary the plant, there is still the 
problem of bacteria brought in on work- 
ers’ clothing. Danger of infection from 
this source can be minimized with sterile 
uniforms. Many states have regulations 
requiring uniforming of employes in 
food and drug plants. 


Employes’ Attitude 


Contrary to some employers’ beliefs, 
employes do not object to uniforms; 
in fact, experience shows that in most 
cases workers are generally in favor of 


- wearing them. Many wear uniforms 


even where they are not demanded by 
company policy. These employes claim 
that uniforms save much wear and tear 
on street clothes, and leave them fresh 
for wear at the end of each day’s work. 
Also, uniforms are economical and easy 
to launder. 


When food plant owners first stand- 
ardized on uniforms, the entire burden 
of expense was placed on the employes. 
The plant management specified the 
style, purchased in large quantities, 
and resold the garments at cost to the 








workers. Some complaints resulted, for 
these workers had not been educated to 
the many advantages of uniforms and 
looked upon the move as an additional 
expense. Such complaints are seldom 
voiced today. When the firm purchases 
uniforms in quantities the cost is very 
low. 

Three general plans for supplying and 
handling uniforms are commonly fol- 
lowed by food plants. 


Uniform Supply Plans 


First, as just outlined, the manage- 
ment orders the uniforms and resells 
them to employes at cost; the employes 
take care of the laundering. A variation 
of this plan is for the management to 
stand the cost of the first uniform and 
to sell replacement uniforms at cost. 


Under the second plan the manage- 
ment buys at the quantity price and 
sells at cost to employes, but the com- 
pany also defrays the cost of launder- 
ing. This is the usual procedure in 
plants where a clean uniform is required 
daily. 


Contracting for Uniforms 


Under the third plan the management 
pays for the garments and the cost of 
laundering. Uniforms are bought in 
large quantities, and the laundering is 
usually let out on a contract to some 
local laundry. Firms have installed 
their own laundries in some instances. 

Another plan which seems to be gain- 
ing popularity is for the management 
to make contracts with outside agencies 
to supply and launder the uniforms. The 
cost of this system, of course, depends 
on certain variable factors, including 
quality and type of uniforms furnished, 
quantity to be supplied, frequency of 
laundering and delivery and length of 
time over which the rental service is 
ordered. 

Selection of uniform type and color 
is a problem to which large uniform 
manufacturers have devoted a great 
deal of time. Plant owners can receive 
excellent advice, based on actual experi- 
ence, as to the best uniforms for their 

(Continued on page 38.) 
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WHEN THE"BLOOM'IS ON THE BACON 


—IT SELLS FASTER 


The manager of every bacon pack- 
aging department will find it profit- 
able to pay occasional visits to. say, 
half a dozen retail meat shops and 
delicatessens handling his brand of 
packaged bacon, and see for himself 
just how it is displayed, how it stands 
up in color and appearance with com- 
petitive brands, how it “takes with 
the public.” 


Sliced bacon is delicate, loses color 
easily and while you have no control 
over the handling of your bacon by 
retailers, you have the consoling 
thought that they handle all brands 
alike, under same temperatures and 
in the same display cases. Your brand 
suffers no more than others. 


So, to insure maximum preference 
for your brand, you must produce the 
finest appearing packages possible. 
There are three things to watch if you 
are interested in maintaining a rich, 
red “bloom” on your sliced bacon: 
temperature, exposure to air and un- 
necessary handling. 


TEMPERATURE—When bacon 
has to be “sharp” frozen during cut- 
ting and then is subjected to thawing 
temperatures, slices often crack dur- 
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U. S. Installation in the Fried & Reineman plant at Pittsburgh. 


ing wrapping, fat separates from lean 
and color fades 


The U.S. Heavy Duty Bacon Slicer 
handles bacon at temperatures up to 
35 degrees F. and the working tem- 
perature of your room can be as high 
as 60 degrees F.. which means health- 
ier and more comfortable working 
conditions for all employees. 


AIR EXPOSURE—The speed of 
the U.S. insures bacon reaching wrap- 
pers in quickest time, with least pos- 
sible exposure to air between slicing 
machine and packages. 


Each girl on the production line 
does her own weighing and wrap- 
ping. 





(Advertisement) 


HANDLING—The U. S. produces 
uniform slices with clean edges. Group- 
ers, scalers and packers have no oc- 
casion to touch the sliced bacon with 
their hands. In a large percentage of 
cases, scalers find it unnecessary to 
add extra slices. 


The U. S. is a very efficient unit, 
which takes bacon slabs up to 27’ 
long, 13144” wide and 4” thick. It 
will keep a production line of 14 to 
16 workers busy, delivering as much 
as 8,000 pounds in an 8-hour day (1 
pound and )4 pound packets) or it is 
a profitable installation when slowed 
down to accommodate 3 or 4 workers 
in plants with sliced bacon outputs 
as low as 6,000 pounds a week. 


ALL BONELESS MEATS 


If your capacity is less than 4,000 
pounds a week of sliced bacon, dried 
beef, chip steaks and boneless sliced 
ham, consider the Model 150-B, with 
Continuous Feed and Moving Con- 
veyor, that takes meats up to 24” 
long, 9144” wide and 534” high. 
Shingles or stacks slices any thickness 
from 14,” to 54”. 


Catalog will be sent, showing rec- 
ords of performance of U. S. Heavy 
Duty Slicers in various size plants. 
Address U. S. Slicing Machine Co., 
La Porte, Ind. 
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Tovrea Salesmen Trained to 


Give First Aid to Public 


Red Cross instructors will hence- 
forth be a part of the regular edu- 
cational program for the sales person- 
nel of Tovrea Packing Co., Phoenix, 
Ariz. Recently the company’s entire 
corps of 60 salesmen received official 
24-unit Red Cross emergency kits and 
accessories for the administration of 
first aid on the highways of the Pacific 
Southwest, where Tovrea trucks last 
year covered more than 2,000,000 miles. 
The first aid kits were presented to 
members of the sales force after they 
had completed a course in Red Cross 
emergency training, lasting over a 
period of several months. All of the 
sales force (one salesman and one 
helper for each truck) attended these 
classes, having previously voted of 
their own accord to do so. Three of the 
men took additional training and quali- 
fied themselves as instructors. These 
men will have charge of training new 
Tovrea sales personnel. The others re- 
ceived “advanced certificates.” 


Fes aid training under American 


Red Cross Insignia on Trucks 


Each truck in the Tovrea fleet now 
carries the official Red Cross insignia, 
made of baked enamel on metal, and 
each salesman and helper also wears 
this attractive insignia on his shirt 
sleeve. The color scheme—red, white, 
and blue—is the same as that now used 
on all the company’s trucks. 

This step toward greater safety on the 
highways has been’ enthusiastically 
greeted by the public. There have been 
several major highway accidents in 
which these mobile Red Cross units have 
played a major part in saving human 
lives. Their tremendous coverage of 
Pacific Southwest highways, and the 


fact that the trucks are on the road 
night and day, make them a genuine 
public service in the event of highway 
accidents or other emergencies. 


The seriousness of many road ac- 


cidents can be lessened materially if 
there are trained persons, such as the 


Tovrea salesmen, on hand who are able 
to give effective first aid. Promptly 
rendered first aid, such as applying a 
correct tourniquet, has very often been 
a deciding factor in saving lives. 


The good will factor of such a project 
is important. Favorable public ac- 
ceptance of this service has a beneficial 
effect on the Tovrea salesmen and 
helpers; and the morale of the entire 
sales force is raised by mutual participa- 
tion in this activity. It gives the men 
added pride in their work and respect 
for their company, increasing their 
spirit of cooperation. 





TRUCK CREW RECEIVES FIRST AID KIT 


Paul Whitcomb, Tovrea field sales supervisor, presents first aid kit to Bill Stinson, one of 

the company’s drivers. Mr. Stinson and his helper, W. W. Carruthers, were the first truck 

crew to provide aid to major highway accident victims following their Red Cross training. 

The company’s entire sales personnel is now properly instructed and equipped to render 
first aid in case of a highway emergency. 





READY TO COPE WITH HIGHWAY EMERGENCIES AS A PUBLIC SERVICE 


Group of Tovrea salesmen and helpers on the day they were awarded their certificates of efficiency in first aid administration, follow- 
ing period of training by American Red Cross instructors. The men are shown with the official first aid kits now carried as standard 





equipment on each Tovrea,retail delivery truck. 
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Three Cudahy Department 
Heads Retire on June 1 


W. R. English, R. C. Johnson and F. E. 
Ryner, veteran employes of the Cudahy 
Packing Co., whose combined periods of 


service with the 
company __ totaled 
144 years, retired 


from the organiza- 
tion on June 1. Be- 
ginning his career 
with Cudahy as a 
salesman at Omaha 
in 1892, Mr. Eng- 
lish was later sta- 
tioned at company 
branches in Penn- 
sylvania, Kansas 
and Montana. He 
was appointed 
manager of the lard 
department in 1905 
and retained this 
post until his retirement. 

Mr. Johnson entered the employ of the 
company as a clerk at South Omaha in 
1893, serving from 1904 until his retire- 
ment as manager of the smoked meat 
department. Both he and Mr. English 
are residents of Winnetka, North Shore 
suburb of Chicago. 

Mr. Ryner’s career with Cudahy be- 
gan as a mail clerk at South Omaha in 
1891, at which time the company’s head- 





W.R. ENGLISH 


ae Sam 


quarters were located in that city. Ten 
years later, he was appointed manager 
of the dry salt meat department, a 
position retained until his retirement. 
Mr. Ryner is a resident of Hinsdale, IIl., 
another Chicago suburb. 


Hansen Packing Co. Gets 
20th Yellowstone Contract 


For the twentieth consecutive year, 
the Hansen Packing Co., Butte, Mont., 
has been awarded the contract to fur- 
nish meats for all hotels, camps and 
lodges in Yellowstone National Park for 
the current season, officials recently an- 
nounced. The plant, established in 1912, 
now employs more than 200 persons and 
has a capacity of 150 cattle, 1,800 hogs 
and 200 sheep daily, operating under 
federal inspection. John T. Sullivan is 
plant manager. 

Hansen Packing Co. draws its live- 
stock supply from approximately 3,500 
producers in the course of a year, with 
the famous Big Hole Basin as its princi- 
pal source of meat animals. During the 
World War, the company was com- 
mended by the ordnance department of 
the British army for the fine quality 
meat it shipped to Europe for the fight- 
ing forces. 

The company has been instrumental 
in encouraging hog raising in Mon- 
tana, where few hogs had been raised. 





SWIFT FAIR EXHIBIT VIEWED BY NATIONAL MOTHERS’ GROUP 


Members of the executive committee of the National Legion of Mothers of America re- 
cently visited the World’s Fair exhibit of Swift & Company on a day held in honor of the 
organization, and were guests of the company at luncheon. Mrs. Mary Sheldon, founder- 
director of the legion, is fifth from left in photograph. At her left is Harold E. Wilson, 


exhibit manager. 
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R. E. Paine, Chairman of 
Houston Packing Co., Dies 


R. E. Paine, sr., chairman of the board 
of directors of the Houston Packing 
Co., Houston, Tex., passed away on the 
morning of June 4, 
He was 83 years 
of age. One of the 
founders of the 
packing concern in 
1897, Mr. Paine 
served as its presi- 
dent for 40 years, 
until ill health led 
to his retirement. 
He was also one of 
the founders of the 
Finnigan Hide Co., 
Houston Land & 
Trust Co., Stand- 
ard Rice Co. and 
other interests, and 
was widely known in business circles 
throughout the United States. 

“Mr. Paine was a considerate and 
generous employer,” states G. L. 
Childress, general manager of the com- 
pany. “He always had his feet on the 
ground in good and bad times and was 
a man of rare good business judgment. 
We shall miss him very much.” 


Wilson & Co. Opens Modern 
Branch in Harrisburg, Pa. 


A new branch house, embodying the 
latest developments in construction and 
enabling the company to widen its serv- 
ices to the trade in the Harrisburg, Pa., 
territory, was officially opened by Wil- 
son & Co. on June 2, when Charles B. 
Martin, manager, and his staff were 
hosts at a “house warming.” 

Features of the new building include 
a larger fresh meat cooler and a new 
freezer, both insulated with Wilson’s 
Naturzone. All operating facilities are 
on one floor, with offices for salesmen 
and manager and general offices in the 
front of the building, where the large, 
canopied shipping platform is also lo- 
cated. A modern dressing room for em- 
ployes is on the mezzanine floor level. 


HIDE & LEATHER GOLF MEET 


Hide & Leather Association of Chi- 
cago will stage its annual North Side 
golf outing at Tam O’Shanter Country 
Club, Howard ave. at Caldwell rd., Niles, 
Ill., on June 26. The affair will include 
golf and other sports, luncheon and 
dinner at 6:30 p.m. Tickets at $4 each 
are on sale in advance and include the 
dinner and green’s fee. William W. 
Morgan is chairman of the outing com- 
mittee; tickets may be obtained from 
any of the committee members. A large 
attendance is expected. 





R. E. PAINE 
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Personalities and Events 
Of the Week 


Edward F. Wilson, president, Wilson 
& Co., and Miss Pauline Dorothea Wy- 
man were married June 1 in an outdoor 
ceremony at the home of Mr. and Mrs. 
John Allbright in Hinsdale, Ill. Follow- 
ing a month’s wedding trip to New 
Mexico, Mr. and Mrs. Wilson plan to 
be home for the summer in Lake Forest, 
Ill. Mr. Wilson was recently elected 
to the transportation committee of the 
Chicago Association of Commerce. 

G. M. Foster, vice president, John 
Morrell & Co., Ottumwa, Ia., visited 
in New York, Philadelphia and Boston 
during the past week and spent some 
time at the fair. He was accompanied 
by Mrs. Foster. 

Robert M. Harrison of Armour and 
Company’s Livestock Bureau’ was 
elected president of the Junior Associ- 
ation of Commerce of Chicago on June 
4. He will serve until June 30, 1941. 

J. L. Wilde, formerly with Punxsu- 
tawney Beef & Provision Co., Punxsu- 
tawney, Pa., is now affiliated with Beste 
Provision Co., Wilmington, Del. 

Latest reports from the chairman of 
the group representing the natural sau- 
sage casings houses in the New York 
area indicate that this branch of indus- 
try, to date, has contributed more than 
$1,900 to the Greater New York Fund. 

S. W. Wilson, president and owner 
of the Pacific Meat Co., Portland, Ore., 
has been confined to Emanuel Hospital 
for the past two weeks with a strepto- 
coccic infection. 

Oscar G. Mayer, president of the 
Chicago Association of Commerce and 
head of Oscar Mayer & Co., accom- 
panied by Leverett S. Lyon, chief ex- 
ecutive officer of the association, con- 
ferred last week in Washington with 
Louis Johnson, Assistant Secretary of 
War, regarding the role to be played 
by Chicago in the current national 
defense program. 

0. E. Jones, vice president, Swift & 
Company, was among the speakers 
who addressed the National Federation 
of Sales Executives this week in Mil- 
waukee, 

Plant of the O. K. Packing Co., Good- 
land, Kas., which was severely dam- 
aged by fire, is being rebuilt and re- 
conditioned. 

Edward P. Hammond, sr., Detroit 
manufacturer, died on May 28 at Provi- 
dence Hospital there. He was the son 
of George H. Hammond, one-time De- 
troit and Chicago packer. 

Crowgey Packing Co., of Richmond 
and Wytheville, Va., plans to erect a 
modern meat packing plant near Kellys- 
ville, W. Va., employing about 25 per- 
sons. It will specialize in production 
of sausage and hams. 


Provision for a central clearing house, 
where all meat entering the city would 
be inspected, was a feature of a pro- 
gram for more strict regulation of the 
Seattle, Wash., meat industry recently 
placed before the city council. The pro- 
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' BANFIELDS| 


AT BANFIELD’S 
SALINA OPENING 


ABOVE. — New plant 
of Banfield Bros. Pack- 
ing Co. at Salina, Kas. 
Leased from the Butzer 
Packing Co. for a period 
of three years, the plant passues 
is equipped to handle 
500 hogs daily. The 
opening of the plant, 
which has been idle dur- 
ing the past 12 months, 
is expected to give em- 
ployment to many men 
and women. 


RIGHT.—Left to right: 
Paul Thompson, mana- 
ger of the firm’s Tulsa 





posal carried the recommendation of 
Dr. James S. Kelly, the city’s chief meat 
inspector. 


Maury Hopkins, industrial relations; 
Marshal Wiedel, legal department, and 
Milton G. Gage, financial department, 
Wilson & Co., Chicago, visited in New 
York last week. 

Those visiting New York and the fair 
during the past week from Canada 
Packers, Ltd., were E. M. Ashkanese, 
accounting department, Montreal, and 
Mrs. Ashkanese; Gordon Stewart, pur- 


uy 
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plant; R. C. Banfield, 
president; L. C. Corey, 
manager of the new 
Salina unit; W. Gaddis, 
superintendent of the 
Enid plant and Stewart 
Gammon and Homer 
Sutton, superintendent 
and manager, respec- 
tively, of the Banfield 
plant in Miami. 


LEFT.—Shipping room 
of the new plant show- 
ing some of the floral 
tributes received from 
friends. 


chasing department, Montreal; Edward 
Cunningham, Toronto, and Mrs. Cun- 
ningham, and Milton Brown and Mrs. 
Brown, Toronto. 


S. Teitelman, research department, 
Armour and Company, was recently 
elected president of the Chicago chap- 
ter of the American Marketing Associ- 
ation. 


The firm of Augustus Saugy, Inc., 
has been incorporated at Providence, 
R. I., to deal in pork and beef products. 

(Continued on page 41.) 
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NEW JAMISON NO. 600 
AUTOMATIC TRACK PORT 
DOOR OPERATOR 


No longer will unsightly rods and bars clutter up the exterior 

of track doors. No longer will jerky, uncertain operation of 
the track port door delay traffic. Jamison engineers have devel- 
oped a new track port door operating device remarkable for its 
simplicity, its smooth, positive operation, and only three moving 
parts, al] enclosed within the track port! (see inset illustration 
of rear view closed) 









Thoroughly tested in the plant and in actual field operation, this 
new device has proved its merit. It is now standard equipment on 
all new JAMISON-BUILT cold storage doors and is also available 
for replacement on Jamison, Stevenson, Victor, and most other 
standard makes of track doors already in service. 


For complete description of the Jamison No. 600 Automatic Track 
Port Door Operator, get Bulletin Supplement No. 4T. Write to 
the Jamison Cold Storage Door Co., Hagerstown, Md., or to 
branches in principal cities. 


Jamison, Stevenson, and Victor Doors 
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C/lou TIN LARD CANS 
IN ONE TO FOUR POUND SIZES 


TO ATTRACT Lcuw <S& 
CUSTOMERS... a 


OIN the parade of modern merchandisers. 
Put your lard in a modern metal litho- 
graphed can... and watch it sell for higher 
prices. Heekin Lithographed Tin Cans... 























in a variety of shapes and sizes . . . enable - é 
you to beautify your package with as many . An Oval Style 
colors as you desire... in ole rime, 


any design. Write for prices. 2 Messeiil Retention 





—— S SELL YOUR 
ati LARD TOTHE 
se CONSUMER INA 

DISTINCTIVE METAL 


OF ae LITHOGRAPHED CAN 


Offers Unusual 
Display Advantages 








Sample Orders Not Accepted for Less than 2,000 
THE HEEKIN CAN COMPANY e@ CINCINNATI, OHIO 
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meAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 64 


Water Cooling 
Equipment 


water requires less maintenance 
than any other single piece of refrig- 
erating machinery. Therefore, a well 
designed and constructed installation 
should be made. 

Maintenance includes cleaning the 
muck from the water collecting pan at 
least once each week by flushing pan 
with a fire hose. This treatment effec- 
tively removes dirt, moss, pebbles and 
cinders. If hard material reaches the 
circulating pump, undue abrasion and 
wear of impeller and seal rings will 
result. 

Broken valve stems and valves that 
do not seat are repaired or renewed. 
Missing wheels are replaced. Loose fill- 
ing, louvres, slats and other items of 
woodwork are renailed where needed 
and the entire structure is made safe 
from wind. 

Cooling towers used in meat plants 
are never painted. It is not likely that 
any paint could possibly withstand the 
extreme exposure and corrosive action 
of the water. 


| Reinga for cooling condenser 


Types of Cooling Equipment 


Water cooling equipment for meat 
plants is divided into two general classi- 
fications: 


1—Natural draft. 
2.—Forced or mechanical draft. 


Cooling ponds are seldom used by 
packers because the heavy water re- 
quirements of packinghouse processing 
would soon empty even a very large 
pond. However, some ponds are in use 
in the meat industry. Tests show that 
4B. t. u. per hour per square foot per 
degree of temperature difference are 
released in spray ponds during summer 
operation and 2 B. t. u. during winter 
months before the pond freezes. The 
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temperature of spray pond water tends 
to approach that of the ground, which 
is normally 60 degs. F. in summer. 

Natural draft cooling equipment de- 
pends upon air currents to dissipate 
heat released from ammonia condensers. 
Prevailing winds and the wet bulb air 
temperature accomplish the work. When 
either fails, the tower does not func- 
tion. 

The heaviest refrigeration load in the 
meat packing plant occurs about 3 p.m. 
It is at about this time during the sum- 
mer months that the winds begin to 
die down and the sun beats down in- 
tensively on the condensers. Oversize 
equipment becomes necessary under 
these conditions, and heat dissipation to 
the atmosphere by way of the cooling 
tower is frequently halted at such times. 
Compressors must then be slowed down 
or stopped because of the excessive 
head pressure created by lack of heat 
removal from the system. 

Thus, when refrigeration require- 
ments are at the peak, the plant slows 
down unless a supplementary supply of 
cold water is available for bridging 


evaporation of a small portion of it. 
The effect is similar to the sub-cooling 
of liquid ammonia or to the pressure 
change when liquid ammonia goes 
through an expansion valve. Seventy- 
five per cent of the water going over 
a tower is cooled by evaporation and 
one gallon of water is evaporated per 
1,000 gallons cooled per degree of cool- 
ing range. 

Using the rule of 30 for a design 
basis, it can be determined that: 

Six gallons per minute per ton of 
refrigeration cooled through a range of 
5 degs. F. requires 49.8 lbs. of water. 


49.8 Ibs. x 5 B.t.u. per Ib. = 249 B.t.u. per minute 
per ton. 


Evaporation of 1 lb. of water requires 
approximately 1,000 B. t. u. Six gallons 
per minute per ton evaporates 1 lb. of 
water. Therefore, % lb. of water is 
evaporated when 49.8 lbs. of water are 
cooled. On the same basis, cooling of 
1,000 gallons per minute requires the 
evaporation of 5 gallons of water. 

Since the direction of the wind blow- 
ing through the tower varies, calcula- 





LOADING DATA ON SPRAY PONDS AND 
COOLING TOWERS 


Loading 
Gal. Water Temp. 
Area Capacity Sprays . we. Deg. F. 

Type Use Sq. Ft. G.P.M. No. & Size Minute On or 

Spray tower stick evaporator 759 500 69— % in. 65 136 101 

Spray pond vacuum pans 2,728 800 20—2 in. 3 74 70 
jacket cooling 

Spray pond — tank room 512 500 28—1% in. 1.1 138 84 

meiters 

Cooling tower hog tank room 300 500 32—1% in. 1.67 66 62 

Cooling tower canning room 720 1,200 24—2 in. 1.67 75 65 

Cooling tower lard refinery 348 600 14—1% in 1.72 76 69 

Cooling tower lard refinery 1,020 1,000 67—1% in. 9 78 65 

Cooling tower lard refinery 360 600 60 shower heads 1.67 76 70 





the period. Forced draft, motor-driven 
fans have found considerable favor, 
therefore, as a means of supplementing 
nature’s undependable performance. 

When these are employed, air cir- 
culation is positive and the advantages 
of sensible heat cooling become appar- 
ent. Further, much of the objectionable 
drift is eliminated. Costs of pumping 
water for spray ponds and for cooling 
towers is about the same, and there- 
fore, need not greatly influence the 
choice of equipment used. 


Obtaining Maximum Results 


To obtain best results from water 
cooling equipment, it should be located 
where it will not be shielded by walls, 
buildings or trees. The broad side of 
the tower should be placed perpendicular 
to the prevailing winds. Towers are 
built in the shape of an ell or tee so 
that advantage can be taken of any 
change in wind direction. 


Water dropping through the atmos- 
phere in cooling towers is cooled by 


tions for the final cooling result with 
natural draft towers become quite com- 
plicated. Previous installations furnish 
an excellent guide to cooling tower per- 
formance, however. The accompanying 
table will be found valuable, therefore, 
when cooling tower performance data 
are required. 


QUESTIONS 
(For the student to answer.) 

1.—In what departments in a meat 
plant can atmospheric water cooling be 
employed economically ? 

2.—What is meant by the efficiency 
of a cooling tower? 

3.—What is makeup and what is 
drift? 

4.—Does a cooling tower do effective 
cooling on rainy days? Why? 

5.—Is a cooling tower or spray pond 
more effective in the winter or summer? 
On what does this depend? 


EDITOR’S NOTE.—Lesson 65 will 
trace the development of refrigeration in 
meat plants. 
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A. & P. To Comply With 
Robinson-Patman Act 


The Great Atlantic and Pacific Tea 
Co. has announced that it will comply 
with the Robinson-Patman act and the 
Circuit Court of Appeals’ decree deny- 
ing the concern the right to accept pay- 
ments “in lieu of brokerage.” 

The announcement was made in a 
“Manual on the Robinson-Patman Act,” 
which was issued to all A. & P. buyers. 
According to the booklet, the company 
may still enjoy—and pass on to the 
consumers—prices, discounts and al- 
lowances reflecting savings resulting 
from its method of operation just so 
long as these do not include savings 
in brokerage. The manual also contains 
an analysis of Federal Trade Commis- 
sion cases dealing with cost accounting 
problems which arise in the determina- 
tion by sellers of their savings in selling 
to large buyers. 
































NATIONAL LOCKER - 
CONVENTION 


Second national convention of the Na- 
tional Frozen Food Locker Association 
will be staged at the Stevens Hotel, 
Chicago, on October 28, 29 and 30, the 
association announces. The display fa- 
cilities of the Stevens are expected to 
make possible an even more successful 
gathering than the one held last year 
at Des Moines, Ia. Headquarters of the 


national association are located in the 
Fort Des Moines Hotel in that city. 
Albert Guggedahl is secretary. 


PROPOSE CORPORATE TAX 
BOOST 


A 10 per cent “super tax” on all cor- 
porate income taxes would be imposed 
under the terms of a new revenue bill 
now under consideration by the House 
ways and means committee. This is 
one of a series of tax revisions pro- 
posed by the committee as a means of 
raising approximately $1,000,000,000 
per year in new taxes to place the gov- 
ernment’s intensive program of national 
defense largely on a “pay as you go” 
basis. 

As outlined by the committee, this 
phase of the remodeled tax program 
would mean that a corporation would 
base its federal income tax assessment 
on the provisions now in force, then 
add 10 per cent of the amount to its 
tax payment. The committee as yet 
has given no indication of a contem- 
plated change in the rate structure now 
applying to incomes of meat packing 
and other corporations. 

In its present form, the new revenue 
bill would also boost most excise taxes 
by the same amount or more. Further 
increases in federal revenue would be 
effected by broadening of the income 
tax base on individual incomes and 
adding a 10 per cent “super tax.” 





PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended June 5. 





Salee” 
Amal. i pather... 200 
Do. Pie....... ae 
Amer. H. & L...1,700 
BE Welasccces ai 
Amer. Stores. 700 
Armour II... or 500 
Do. Pr. Pfd. -1,100 
= . Seer mis 
Do. Del. Pfd.. 300 
Beechnut Pack... 100 
Bohack, H. C... ... 
SS . Se 10 
Chick. Co. Oil... 400 
oo 
Cudahy Pack.... 
a. eee 
First Nat. St . 
Gen. Foods......2, 
De, BSG. .cccee 
Gobet OG...c0065> 
Ge. &.. 0 Ps o00 
er 


Hormel, G. A. 


Hygrade Food . me os 
& B..4,; 


Kroger G. 
Libby McNeill. ..1,100 
Mickelberry Co. . 50 
M. & H. Pfd.... 2 
Morrell & Co.... ... 
Glidden ........ 800 
De. PEG. ..0+. oath 
Nat. Tea....... 1,200 
Proc. & Gamb.. .4,600 
Do. Pr. Pfd... 50 
Rath Pack...... nee 
Safeway Strs....1, 200 
Do. 5% Pfd... 470 
Do. 6% Pfd sate 
Do. 7% Pfd ae 
Stahl Meyer..... “se 
Swift & Co...... 4,600 
Do. Intl......3,900 
Trunz Pork...... ae 
U. 8S. Leather...1,100 
ag” ee a ane 700 
Do. Pr. Pfd. shes 
U sag Stk Yds. 100 
eer 00 
Ww eosen Oil..... 500 
 ’ . sae 
Wilson ¥ Co....38, 000 
Do. 


High 
1% 





18% 
175% 
“is 
6% 
i% 
5% 
17% 


8% 


w 
1% 


16% 
“aig 


Close 
1% 
"8% 
10% 
4 
3549 
98° 
105 
20° 
9% 
3% 
11% 
55 
38% 
11356 


2 
oo % 


123% 
ii 
He! 
3% 
6 
11% 
4K 

112% 


97% 
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TIME-TRIED . . 


Let us show YOU the story of Paklce Sav- 


ings in your plant. 


The VILTER MFG. COMPANY ‘f 


2118 South First Street 
Milwaukee, Wisconsin 
OFFICES IN PRINCIPAL CITIES 


*VILTER Zakice 


. . PLANT PROVEN 
METHOD OF CONTINUOUS ICEMAKING .. 


Vilter Paklce is being produced every day in scores of Packing 

Plants at a FRACTION of the cost of other forms of Ice. 

Equipment, sturdy, reliable, simple, engineered for many years of 

LOW COST Operation, is made in Units for every size plant, — 
° capacities from 44 ton up to 36 tons in 6 ton increments. 





















Pakice 


weather. 





are given by the 






and More Profits 


are the results of Niagara Balanced Air Smoke Ovens. 
Positive control of yield and uniformity of processing 
Niagara controls of interior product 
temperatures and uniformity of smoke density tem- 
perature and humidity in the oven. Operation fully 
automatic, gives substantial savings over convention- 
al processing. Meats have better color, are cleaner, 
finished more uniformly, are not affected by outside 


AIR CONDITIONING 


NIAGARA BLOWER COMPANY 


6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 








Fellow Packers Say: 







using TUFEDGE.”’ 


Req l 













““‘We keep accurate cost records on everything in our 
plant. The figures show that we’re money ahead by 


53 23 23 a On FLOM = 88. EE 


LOOK FOR THE BLUE STRIPE 





THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 


—St. Louis, Mo. 














ABATTOIR 
HOISTS 


A.C. and D.C. 


Modern Precision- 
Built Hoists at 
Attractive Prices. 
For full details 
write 
ROBBINS & MYERS, INC. 


HOIST DIVISION 


SPRINGFIELD, OHIO 
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TH MORE and more Votator-made 

lard and vegetable shortening being 
produced every day, a need has arisen for a 
larger Votator, of greater capacity. 


The 3-Tube Votator is the answer to that 
demand. With 50% greater capacity, this 
newest Votator can produce from 9,000 to 
11,000 pounds of lard or vegetable shorten- 
ing per hour, depending upon product, oil 
and refrigeration conditions. ... In addition, 


this largest Votator now brings you several 
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the new 3-TUBE 


VOTATOR 


with 50% greater capacity! 


noteworthy new improvements and refine- 
ments. It is smoother and more quiet in 
operation. .. . It is more completely enclosed. 
..- Controls are more conveniently arranged. 
... Moving parts are more accessible, for 


easier adjustment. 


Production schedules are now being ar- 
ranged to permit early deliveries. 


VOGT PROCESSES 


A Division of the Girdler Corporation, Incorporated 
Louisville, Kentucky 


| 
| 


a 




















PAPERS FOR 
PACKERS 








KALAMAZ00 VEGETABLE PARCHMENT COMPANY 
AW 


a a oe ok ee ee ee SBR ERB BRE EES, Mitiec4uHit & 
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FSCC Launches Broad Pork 


and Lard Buying Program 


lard and pork was launched by 

the Federal Surplus Commodities 
Corp. this week when it made two buy- 
ing announcements. The earlier of 
these—announcement No. 13—asked for 
offers on lard, D.S. fat backs and bel- 
lies and smoked pork products, with 
offers closing June 10. (See page 41.) 

Late this week the FSCC asked for 
telegraphic offers of prime steam lard 
and fresh frozen pork. 

Purchases may be made from time 
to time from telegraphic offers re- 
ceived. The corporation desires that 
telegraphic offers be submitted. Tele- 
graphic offers received not later than 
2:30 p.m. EST each Monday, Wed- 
nesday and Friday during the period 
beginning June 10 and ending June 21, 
will be considered and awards will be 
made by filing a telegraphic acceptance 
at Washington, D. C. not later than 
8:00 a.m. EST the following day. 

Consideration will be given only to 
offers submitted subject to the fol- 
lowing specifications, terms and condi- 
tions, and acceptance will be made sub- 
ject to these specifications, terms, and 
conditions: 

1. General.—Prime steam lard and 
fresh frozen pork shall be prepared 
in establishments wherein the inspec- 
tion service of the Bureau of Animal 
Industry, U. S. Department of Agricul- 
ture is maintained. Such pork products 


A BROAD program of support for 


shall be inspected by an _ inspector, 
licensed by the Bureau of Animal In- 
dustry and marked in accordance with 
U. S. Department of Agriculture regu- 
lations covering such products. 


All pork products delivered to the 
FSCC shall be similar to commercial 
products regularly prepared and sold 
in the customary conditions of pork 
packing operations and produced in ac- 
cord with good commercial practice. 

All frozen meat shall have been 
quickly and solidly frozen, shall be 
bright in color and shall have been 
carried in freezers not over 60 days. 

2. Prime Steam Lard, Tierced and 
Loose.—Shall be solely the product of 
the trimmings and other fat parts of 
hogs, rendered in tanks by the direct 
application of steam, and without sub- 
sequent change in grade or character 
by the use of an agitator or other 
machinery, except as such change may 
unavoidably come from transportation. 
It must have proper color, flavor and 
soundness for keeping, and no ma- 
terial which has been salted and no 
material rendered from products which 
have been salted shall be included. 


3. Frozen Hams, Regular 12 to 16-lb. 
range.—Shall be standard, short cut 
hams with the shank removed at or 
slightly above the hock joint. Shall 
be properly faced, well flanked and 
well trimmed. Shall have good con- 

(Continued on page 41.) 

















CUT-OUT CONTINUES TO IMPROVE WITH DROP IN HOGS 
Hog prices continued to fall this week, the drop in cost being about 19c 
per cwt. from last week’s averages for all weights listed. Product values 
also declined somewhat during the week. Cut-out results improved 2c per 
ewt. on light averages, 6c on the medium weights and 7c on the heavies. 
All except the heavies showed a profit. 
Pet. Price Value Pet. Price Value Pet. Price Value 
live per per cwt. live per per cwt. live per percwt. 
wt. Ib. alive wt. Ib. alive wt. lb. alive 
180-220 Ibs. 220-240 Ibs.—— 240-270 Ibs. 
Maguiew ROME... ccceesoees 14.00 12. $1.76 13.80 12.7 $1.75 13.70 12.7 $1.74 
DE. bitdustss-s-sbiede<eeemeutll 5.60 9.0 -50 5.40 8.8 .48 5.30 8. ; 46 
Boston ED nus 060.0samenceee 4.00 10.9 -44 4.00 10.4 -42 4.00 9.4 .38 
Loins eee 9.80 12.3 1.21 9.60 12.1 1.16 9.50 11.5 1.09 
Aaa eae: 11.00 8.3 91 9.70 8.1 .79 8.00 7.0 -56 
SE RRO tay» tose soSan 2.00 4.8 -10 4.00 4.7 -19 
SD apocrine ceuckne bin 1.00 3.5 .04 3.00 3.9 ome 4.00 4.4 18 
Plates and jowls............. 2.50 3.4 .09 3.00 3.4 -10 3.40 3.4 12 
| 2 rarer 2.1 4.0 -09 2.20 4.0 .09 2.00 4.0 -U8 
P. S. lard, rend, wt..........12.40 4.3 -53 11.00 4.3 AT 10.30 4.3 44 
Spareribs phi ews cat ne newer 1.60 6.7 ll 1.50 5.0 -08 1.50 4.0 .06 
eee 4.8 .14 2.80 4.8 -13 2.80 4.8 -13 
Feet, tails, neckbones........ 2.00 ne -03 2.00 . -03 2.00 2 03 
Offal and miscellaneous....... .... aaa . Bees es af Ee i eisiee .23 
TOTAL YIELD AND VALUE.69.00 $6.08 70.00 $5.95 70.50 $5.69 
Cost of hogs per cwt.......... $5.33 $5.37 $5.29 
Condemnation loss ........... -03 .03 -03 
Handling and overhead........ .57 49 44 
TOTAL COST PER CWT. 
ee, rrr $5.93 $5.89 5.76 
Wr WOE. oovivnsicccsass 6.08 5.95 5.69 
Os, ee ai .07 
Loss per hog. . ia Scbiacs 18 
Profit per ewt.. 15 .06 one's 
Profit per hog.. .30 .14 
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7 Markets Lard Stocks 
Increase 10 Million Lbs. 











Lard stocks at seven principal pack- 
ing centers continued to rise during May 
and on May 81 totaled 219,435,793 Ibs. 
compared with 209,506,914 lbs. on April 
30, 1940, an increase of over 10 million 
lbs. Stocks of lard at the seven markets 
on May 31, 1939, totaled 93,708,590 Ibs., 
or considerably less than half of cur- 
rent holdings. 

Total purchases of pork and lard by 
the federal government since last De- 
cember have reached 88,600,000 Ibs., 
including the purchase of 32 million Ibs. 
of lard announced last week, but this 
relief distribution has not checked the 
climb in stocks. 

Compared with stocks on hand at the 
close of the preceding month, total meat 
stocks remained approximately station- 
ary during May. Total D. S. meats in- 
creased approximately 2 million Ibs., 
while stocks of other cut meats de- 
clined approximately 3 million Ibs. 
Stocks of S. P. skinned hams and S. P. 
picnics decreased; those of regular hams 
and bellies rose during the month. 
Stocks of both D. S. bellies and fat backs 
were up somewhat during May. 

Stocks of provision at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
May 31, 1940, with comparisons as es- 
pecially compiled by THE NATIONAL 
PROVISIONER: 


y 31, 30, y 31, 
1910. he. ‘a 1940, "be. a 1910" ibs. b 
Total S. P. 
ee Oe 149,353,423 149,001,522 99,936,705 
= = Ss 
inane 38,360,067 36,257,361 30,463,295 
Other. a meats. 32619; 539 25,680,986 16,057,772 
Total 
all meats ..210,333,029 210,939,869 146,457,778 
8S. lard...... 196,828,505 190,503,014 82,414,206 
Other lard ..... 22/607, 19,003,900 11,294,384 
Total lard. ...219,485,793 209,506,914 93,708,590 
a. P. regular 
BRD. vccccexe 19,314,578 18,308,975 13,404,786 
S. P. skinne 
WEES casceses 7,999,327 59,534,460 36,110,776 
S. P. bellies... 88, 714,647 56,811,688 41,226,269 
S. P. picnics.... 12,206,871 14,236,399 9,054,874 
D. S. bellies.... 38 985,528 25,904,563 21,075,855 
D. S. fat backs. 11,045,539 9.777.798 .635,440 
(a) Total 7 markets: (b) May 31, 1939, stocks 


did not include Omaha. 


MEAT IMPORTS AT NEW YORK 


Imports for the period May 23 to May 
28, inclusive, at New York: 


Point of 
origin Commodity 


Argentina—Canned corned beef...........-- 
Brazil—Canned cooked ham.............++++ 


Canada—Fresh chilled pork shoulders... 
—Fresh chilled pork tenderloins. 
—Fresh chilled ham.............. 
—Fresh chilled pork bellies...... an 
—Fresh pork trimmings.............. 
—Fresh pork ham as 
—Fresh pork blade meat......... 
—Frozen pork cuts.............. 
—Frozen boneless beef cuts 460 
—Fresh chilled calf livers............ 1,320 
—Sausage oe 
—Smoked pork butts........ 

—Smoked bacon............ 
—Smoked bacon backs 


Amount, 
Ibs. 









CORE. BIE s ccc sews eeees oe sate ; 
France—Liverpaste in tins...............s65 
Hollané—Canned cooked ham 


—Liverpaste in tins............ 
—Smoked ham................- 


Hungary—Smoked Sausage.................. 
Italy—Salami 








Insolubility Test 


Sample of standard Patapar Genuine 
Vegetable Parchment is placed in a 
Pyrex glass vessel containing a 1% solu- 
eke} iMmos Mor: Ltt} 0 Comt-Tolet-WE-bite UB oley tt Te OB (0) am70) 
minutes. At the end of this time, the 
sample must remain insoluble and not 
disintegrate. Patapar is used in industries 
as a dialyzing membrane and this test 
is important! 


Vegetab 
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Grease-resisting Test 


1. Sample of Patapar Genuine Vegetable 
Parchment is placed over a clean white 
absorbent sheet. 2. Special colored pene- 
trating oil is poured on the Patapar 

and rubbed. 3. After definite time 
periods, the under sheet is checked for 
penetration spots. This is a tough test. 


All standard grades of Patapar Vegetable Parchment are 
100% cellulose. If you are interested in how Patapar 
is made write for Bulletin #106. 





These tests show why you can trust Patapar 


Boiling Water Test 


na 


Patapar Genuine Vegetable Parchment 
is widely used*for home cooking and 
wrapping of moist foods and must m 
tain its insolubility in boiling water. Sam 
so) (CWT MB o) (-Voicle Mba ole) tb ale mm aact (ote 
periods are 30 and 60 minutes a 

ndard grades of Patapar 
Vegetable Parchment can be 


indefinitely sabe eleltemme tts battclese-tobele, 









ee 
eo 
taget? 
or. 
ie 
—_—" at 


Reg.U.S.Pat. Off and Forergn Counties 


le Parchment 
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HER AHEAD ! 
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In warm weather, wrapper precautions are necessary more than ever. 
Heat brings both moisture and grease to the surface. That means you 
need a wrapper that will resist both. Ordinary papers cannot do it. 
They weaken and disintegrate. They spring leaks. 

Why take chances?... When you can have the protection of 
Patapar Vegetable Parchment — the paper that is both insoluble and 
grease-resisting. 

Patapar is available in sheets or rolls and comes in various weights 


and finishes. Want samples? Just write and tell us the nature of your 








product and style of package. 







Paterson Parchment Paper Company 


Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 120 Broadway, New York . 111 West Washington Street, Chicago 


uble—grease-resisting—odorless 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
June 6, 1940 


Green *S.P 
. SCerrerer rrr cre. 12% 13% 
SEE digubenckevesaecevcseet 12% le 
POE  headeescececrvecesxese 12% 13% 
Bn, ee 12% 13% 
DD ecceccevesavaceed 12 ° 
BOILING HAMS 
Green *S.P. 
ME tnedseses. secesepecuten 12% 13% 
PED. Grseectas cdveeteteosene 12% 13% 
| EARS eS ee 12 hee 
SG CD cateeccuvevenewds 12% 
Se MED kssesideseccncuce 12 








°6.P. 
14% 
14% 
14% 
14 
13 
12% 
12% 
11% 
*s.P. 
10 
9% 
9% 
9% 
9 
Short shank %@%c over. 
BELLIES 
(Square cut seedless) 
Green *D.C. 
bbsenenseesbeveseeteuks 10 
Covecedeseoesoesesesees 84%@ 8% 9% 
Kancacnsesecockense “4 8% 
SSneneteesodoe 7 8% 
eomae 7 8 
CROLL REN, eae 7 8 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
BEE ct canness cicduerneeyesosbensedveededes 6 
PE Bove cceenn0s6sietaudsantsssiecceseeeres 6 
D. 8. BELLIES 
Clear Rib 
5%en cece 
5% ae 
55g 5% 
- 54@ 5% 5% 
5% 516 
53 54 
5% 5% 








OTHER D. 8S. MEATS 


Regular plates ............. 6- & 5 

fe 4-6 414 
i os banc wancewdwaseeeeweneiéed 3% 
ih tithes. chineavwaatinscdnibdbenees 3% 
Green Ms cetticecennccevendreesates 4% 
RES SEPSIS ORE: 3% 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, June 1....5.10n 4.35ax 4.50n 
Monday, June 8...... 5.10ax 4.30b > 3714n 
Tuesday, June 4..... 5.10ax 4.30n 4.37%4b 
Wednesday, June 5..5.07%4n 4.30n 4.3714n 
Thursday, June 6... 5. 12%n 4.30b 4.374%4n 
Friday, June 7........ 5.35b 4.50b 4.6214n 

Packers’ Wholesale Prices 

Refined lard, tierces, f.o.b. Chgo............. 6.25 
Kettle rend., tierces, f.o.b. Chgo............. 7.25 
Leaf, kettle "rend., tierces, f.o.b. Chgo. héotnwee 7.25 
Neutral, tierces, f.0.b. WEDS 00. ceteneeesve 7.00 
Shortening, tierces, We cht nenendaeecnesaced 9.50 


Havana, Cuba Lard Price 


Wednesday, June 5, 1940 
BO WN iv abvesctdaccereversedeccsbuoenet 9.50¢ 
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FUTURE PRICES 


SATURDAY, JUNE 1, 1940 


Open High Low Close 
LARD— 
July ..5.10 5.15 5.10 5.15b 
Sept. ..5.27% 5.35 5.27% 5.35b 
Oct 5.37% 5.45 5.37% 5.45b 
Dec 5.52% 5.57% 5.52% 5.5744b 
Ga sc ess 8 8=—S tei‘ nS 5.65b 


Sales: July, 15; Sept., 22; Oct., 18; Dec., 3; 
total, 62 sales 

Open Satevent: July, 637; ot, 1,563; Oct., 622; 
Dec., 86; total, 2,909 lots 
CLEAR BELLIES— 
July ..5.60 . 5.7: 
ee wate 6.50b 


LARD— 

July 5.15 5.17% 5.15 5.15b 
Sept 5.35 5.37% 5.321% 5.35 
Oct 5.42% 5.47% 5.42% 5.45ax 
Dee —- # ##'\iieens | . were 5.60b 
a ws cen). . Memes | jwaeaes 5.65b 


Sales: July, 13; Sept., 18; Oct., 12; Dee., 1; 
total, 44 sales. 

Open interest: July, 632; Sept., 1,550; Oct., 626; 
Dec., 87; total, 2,896 lots. 


CLEAR BELLIES— 


July ..5.75 5.77% 5.75 5.7744b 

Ct acéen » ) pena | dewaeus 6.50b 
TUESDAY, JUNE 4, 1940 

LARD— 

£2 *.. Fe 5.174%4ax 

Sept. ..5.37% 5.37% 5.35 5.35b 

Oct. ..5.47% 5.47% 5.45 5.45 

Dec. ..5.60 5.65 5.60 5.62%4ax 

Mews  . mee ~@eenee 5.70b 


Sales: July, 6; Sept., 18; Oct., 14; Deec., 3; 
total, 41 sales 

Open Satenent: July, =: 5 tape, 1,551; Oct., 630; 
Dec., 88; total, 2,900 1 


CLEAR BELLIES— 


July ..5.77% 5.80 5.77% 5.80 

ee kcden  ° | -temobe “sures 6.50b 
WEDNESDAY, JUNE 5, 1940 

LARD— 

July 5.05 5.15 5.02% 5.12%4b 

Sept. ..5.32% 5.35 5.22% 5.35ax 

Oct. 5.42% 5.45 5.30 5.45ax 

Dec. 5.60 5.62 5.45 5.60 

Me accu | 9 weened--. mecens 5.70b 


Sales: July, 15; Sept., 25; Oct., 18; Dec., 9; 
total, 67 sales. 

Open interest: July, og soa, 1,546; Oct., 630; 
Dec., 89; total, 2,891 lot 


CLEAR BELLIES— 


mn t966e # |. ‘ebneen, -dbacel 5.67 ax 

es eee ee 6.50n 
THURSDAY, JUNE 6, 1940 

LARD— 

July ..5.12% 5.17% 5.12% 5.17%b 

Sept. ..5.35 5.37% 5.32% 5.3744b 

Oct. ..5.45 5.47% 5.42% 5.47% 

Dec. ..5.60 5.65 5.60 5.65b 

Jan. ..5.70 5.75 5.70 5.75 


Sales: July, 13; Sept., 11; Oct., 12; Dec., 5; 
Jan., 4; total 45 sales. 

Open interest: July, 612; Sept., 1,545; Oct., 631; 

¢., 90; Jan., 4; total 2,882 lots. 


CLEAR BELLIES— 


July ..5.62% 5.65 5.6214 5.65 
I oe ee epee ae 6.50ax 





CLEAR BELLIES— 


July ..5.75 vee ai 5.75b 
Ws <e dane wees Sone 6.50b 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended June 1, 1940, were: 


Week Previous Same 

June 1 week week '39 
Cured meats, Ibs.15,072,000 by 625,000 14,759,000 
Fresh meats, Ibs.50,211,000 4,679, 000 45,175,000 
| eee 3,004,000 a: 950,000 2'521,000 





Provisions and Lard 











HILE lard futures were fairly 

steady and held the gains made 
last weekend, prices reacted in the car- 
lot market with green and cured joints 
showing losses of %4@%e. In two an- 
nouncements this week the FSCC in- 
dicated it would begin a broad buying 
program. 

LARD.—-The Chicago futures market 
firmed up on Saturday and the gains 
were held Monday in spite of liberal 
hog runs. Moderate offerings were ab- 
sorbed by small lot hedge withdrawals 
on account of recent FSCC buying. 
Prices were steady to a shade higher 
Tuesday in moderate trade. Easiness 
in grains brought scattered selling by 
speculative longs; offerings were ab- 
sorbed by trade interests. 

Futures weakened Wednesday with 
speculative selling for long account, but 
the decline was checked by cash house 
demand and light offerings. The under- 
tone was firm on Thursday as cash 
house demand persisted. Selling was 
light and scattered and attributed to 
commission houses for long account. 
The market closed Thursday at 10@ 
12%4 points advance over last Friday. 

Domestic demand was fair at New 
York. Prime western was quoted at 
5.75@5.85¢; middle western, 5.65@ 
5.75¢; New York City in tierces, 5@ 
514¢, tubs, 544 @5%ce; refined continent, 
554@5%c; South America, 5% @5%e; 
Brazil kegs, 5% @6c, and shortening in 
carlots, 9c, smaller lots, 9%c. 


CARLOT TRADING.—Demand for 
green regular hams was slack and 
prices were down %@%ec with the list 
at 12%c. The steady decline in light 
and medium green skinned hams has 
given a soft tone to the regulars. S. P. 
regulars lost %4@%c with the lights 
and mediums down to 13%c. There 
was active trade in green skinned hams 
on Monday and Wednesday at lower 
prices; the list was down %@%c with 
the 14/16 quoted at 13%c. Inquiries 
for light green picnics were quiet but 
there was some movement of the 8 Ib. 
and up; green picnics were off %@*e. 
Light S. P. picnics were steady but the 
heavies lost 4c. 

Green seedless bellies were lower this 
week on liberal offerings and fair trade; 
the list was generally %c down, with 
the cured cut a similar amount. There 
was a little trade in D. S. bellies; FSCC 
buying has given the market a steady 
tone. Fat backs were quiet and un- 
changed with the light end relieved by 
the FSCC purchases. 

FRESH PORK.—The Chicago fresh 
pork market was fairly steady in spite 
of some daily variations due to the up- 
and-down hog supply. Light and me- 
dium loins were most plentiful and hung 
around 18%@13%4c most of the week. 
Boston butts were slow beginning 
Wednesday, especially the lights and 
mediums. Skinned shoulders and spare- 
ribs were about steady. Demand for 
fresh regular pork trimmings was light. 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 
















Carcass Beef 
Week ended Cor. week, 
June 5, 1940 1939 
per Ib. per Ib. 
Prime native steers— 
400- 600 .. 7 @18 18%@19 
600- 800 18% @19 
800-1000 18 @19 
sative steers— 
be 16 @16% 
‘i 15% @16% 
800-1000 15% @17 
Medium steers— 
DME bebdccodeesene Lg ote 14%@15 
REED $c86660vecesene 15% @16 14%@15 
800-1000 ........0--0es 15% @16 14% @16 
Heifers, good, 400-600....15%}@16% 15 @16 
Cows, 400-600 .......... 1244 @13% 12 @14 
Hind quarters, choice....21 @22 23 
Fore quarters, choice... os 712% @13 14 
Beef Cuts 
Steer loins, prime........ unquoted unquoted 
Steer loins, No. 1..........+0- 30 31 
Steer loins, No. 2..........e0. 27 27 
Steer short loins, prime. .unquoted unquoted 
Steer short loins, No. 1........ 37 38 
Steer short loins, No. 2........ 32 30 
Steer loin ends, (hips)......... 25 25 
Steer loin ends, No. 2.......... 24 24 
Cow Lele .ccccccccccccsccccese 20 20 
Cow short loins.............+.. 22 23 
Cow loin ends (hips)........... 19 18 
Steer ribs, prime......... oe unquoted 
Baer FINS, NGS, Do cscccccsccvces 22 
a SS ee ee is 19% 
Cow ribs, No. 2 13 
Cow ribs, No 12 
Steer rounds, a 
Steer rounds, 17 
Steer rounds, 17% 
Steer chucks, unquoted 
Steer chucks, 13 
Steer chucks, 12% 
Ce SUED 660 vesccccccceseecie 15 15 
re 11% 
Steer plates 8 10% 
a : 8% 
SO PONG. Basciccececccesse 13 16% 
Cow navel endB...ccccscccccece 7 7% 
GiseF RAVE! CREB. cc ccceccccccce 6 ¢ 
PEEL vbvcstenceveccceves 8% 9 
OT rr err 7 8 
Strip loins, No. 1 ee 55 58 
St Ce D Bscec cst teeesed 40 53 
Sirloin butts, Ne ere 28 29 
Sirloin butts, No. 2............ 22 23 
Beef tenderloins, No. 1. - 65 58 
Beef tenderloins, No. 2 . 60 52 
Rump butts ........ -15 16 
PEE GEOEED cvccvccctsccossese 21 21 
BONEEEE GEO cecccvevcccececes 16 17% 
Hanging tenderloins ........... 15 17 
Insides, green 6@8 Ibs........ 17% 19 
Outsides, green, 5@6 lbs....... 16 18 
Knuckles, green, 5@6 Ibs...... 16% 19 
Beef Products 
BE wccdscocceceocscessesess 6 
BEES cccccccccececcescovcsoes 8 10 
RIL, iohtein taisa wnwuciewo areas a 18 
CS FSS Hr re 14 17 
Dt cedchencanesetdecwawed 7 7 
Fresh tripe, plain. 10 10 
Fresh tripe, H. C 11% 11% 
| Re 20 20 
BED cv ccotccccccocccsceves 9 11 
Veal 
Choice carcass ........... 16 @17 15 @16 
EE weersanesves 15 @16 14 @15 
OE ee 21 19 @20 
ea 12 12 @13 
Medium racks .......... 10 @11 10 
Veal Products 
i ELI EE 9 
SEED intense niie<qeccens 38 84 
ED ined vceanteenewed 51 45 
Lamb 
CI MN. os occ wmowecneeeuce 23 18 
MR TINE 6.0.0. 0:05:66 sisin'esond 2 16 
| RRR SES Rae: 27 22 
Medium saddles ............... 25 20 
IID base's save gpacaw.decne'aie 19 14 
SDD on a vasiunieewseeaak 18 12 
a an cerag haintin oe 82 32 
Lamb tongues.................. 17 17 
og Re aren 15 21 
Mutton 
CLERC SS TILE 6 6 
RE OS... 5.4 ccnccccceccs. 9 8 
eer 8 8 
Light saddles .......-.......... 12 10 
Reap peptanes: 414 
TEED oi see ars vce aeecoe 6 
TROD: 6:0 scdcsineswavendene 12 
MMO TOURS o.oo. ccc cee seece 8 
Mutton stew 5 
Sheep tongues . 18% 
Sheep heads, eac 11 
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Fresh Pork and re Besduse 





Pork loins, 8-10 Ibs. av......... 17 
POE. ccccsscsccccccccecccees to 12 
Skinned shoulders ............. 11 18 
ee 28 
SE MEE oe. ccecvensvcvceceseus 11 
BND GE cacccccecececececceess 
PE COD. oc tcnadecseeeseces 138% 14 
Boneless butts, cellar 

eer 14 18 

ocks + 9 10 
C—O oe G 10 
OG BORED cccccccncccccccssoe 4 4 
ox ce cennecvebeewenwele 9 11 
BD BEEED ccccvccccccccecesee 9 11 
ET BOE on cdsdeweven sccesecee @ 
Kidneys, per Ib.......7......++ 6 10 
BMD Sccciwcvcvenessearsenteee 8 10 
BEE. nti'e's Réencewewseease we 7 9 

MID ccccceccecececcecceeetenee a 4 
SMOBED, ccccecccccccccescecccece 4 5 
BRORED  cciccccccceccccececcssece 6 6% 
GD, © Seniencecteceeneate ™ 6% 

WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 Ibs., 

DOE SII 6 6 's-6 ce ecsscecceceses 17 @17% 
Fancy skinned hams, 14@16 Ibs., 

aS OO Ue 18 @19 


Standard reg. hams, 14@16 lbs., plain. .15% @17 
Picnics, 4@8 Ibs., short shank, plain...13 14 





Picnics, 4@8 lIbs., long shank, plain....11 12 
Fancy bacon, 6@8 lbs., plain..... coe 17 
Standard bacon, 6@8 lbs., plain........ 1% e13% 
No. 1 beef sets, smok 
errr = est 
GQ. SE MMi diicncteccvcseces 
TE, De Be oka sovcrcccccsens< 2% @30% 
Cooked hams, choice, skin on, fatted........ 
Cooked hams, choice, skinless, fatted......... rH 
Cooked picnics, CEE GE, Be ccccvesccconce 23 
Cooked picnics, skinned, fatted............... 23 
VINEGAR PICKLED PRODUCTS 
Post Geet, SET. Wil. cccccvccescccevcccces $15.75 
Lamb tongue, short cut, 200-Ib. bbl.......... 65.00 
Regular tripe, 200-Ib. bDbl................00. 17.25 
Honeycomb tripe, 200-Ib bbl................ 22.25 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 


BARRELED PORK AND BEEF 
Clear fat back pork: 


TO SD POGOED ccccccccccdcccccccecccsese $11.50 

SR Ge cccicccsveceseeseeoasueeses 11.00 

pe RR ee ern ae 10.75 
Cleur plate pork, 25-35 pieces............. 12. 
WORD. GE os ac cceacccctecenccsecvectviesses 12.00n 
Brtaket Pet .ccccccccccccccscccccsccccccs 17.00n 
2. En ee re 15.50 
Extra plate beef............ ornesebevorssee 16.00 


SAUSAGE MATERIALS 
(Packed basis.) 







Regular pork trimmings................ 5 
Special lean pork trimmings 85%....... 104%@10% 
Extra lean pork trimmings 95%... --15 @15% 
Pork cheek meat (trimmed) 9144@10 
Pork hearts.. 5% 
Pork livers 5% 
Native boneless bull meat (heavy)...... 14% @144% 
IE 506-06 6-06 oad suman wether 144%@14% 
nice e caincasoevcuaaesKawnets 12 @12% 
. fA ee ree 114 @1i% 
Beef cheeks (trimmed)................- 

Dressed canners 350 Ibs. and up........ 10% @10% 
Dressed canner cows, 400-450-Ib........ 114%@11% 
Dr. bologna bulls 600 Ibs. and up....... 11%b 
Pork tongues, canner trim, fresh....... 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton......... 
Country style sausage, fresh in link... 
Country style sausage, fresh in bulk 














Country style sausage, smoked............... 20% 
Frankfurters, in sheep casings................ 22% 
Frankfurters, in hog casings..............++: 21 
Biimless TRAMNORTONTS 600. cccccccccccscccccees 20 
Bologna in beef bungs, choice..............+:. 16 
Bologna in beef middles, choice.............. 17 
Liver sausage in beef rounds.........5.....+6. 14% 
Liver sausage in hog bungs................0-: 16% 
Smoked liver sausage in hog bungs........... 21 
ee 14 
New England luncheon specialty.............. 21 
Minced luncheon specialty, choice. .-18% 
Tongue | ERS oe 17 
Blood sausage ot 
ar -16 
WEEE PRUNES cccccncceccccscesececosseseesa 21% 
DRY SAUSAGE 
Cervelat, choice, in hog bungs................ 35 
TEE vecccccenesectveserenetee cesses oneae 19 
Farmer ......... eeccccececcccccevececccoeces 27 
EEN cccceeeses cocecoesncncesaccececoes 27 
as GN, GER, co ccccediatdecooeunecend 31 
Milano, salami, choice in hog bungs........... 30 
B. C. salami, new condition................++ 17% 
Frisses, choice, Se Dew MINNIE. 2. cc vccsccesces 30 
Genoa style salami, choice. ...........eeeee00: 36 
PS ee eee 27 
—— new condition ° -18% 
rrr .87 
Tealian “etyis ha -28 
Virginia hams ........ 06-sTGSSecedecewaeoowed 40% 


CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse stock). 
In 425-Ib. bblis., delivered...............+- $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated................e0. 7.50 
Se eae 8.50 
Medium crystals ...cccccccccccccccccccces 8.75 
I GHEE nicaicannea beesaneeteeseseseec< 9.50 
Dbl. rfd. gran. nitrate of soda.............. 2.90 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ton: 
GEORGIOS wocccccccccccsceccccsoescccces 7.20 
— RR REE eer 10.20 
SS EP Sey PRES ee 6.80 
Sugar— 
w, 96 basis, f.o.b. New Orleans........ 2.70 
Standard gran., f.o.b. refiners (2%)...... 4.50 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%.............. 4.10 
Dextrose, in car lots, per cwt. (Cotton)..... 3.64 
Bee Willows 0nacatscccceccteneencesses 3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 






Domestic rounds, 180 pack.............. -16 
Domestic rounds, 140 pack.............. .82 
PE =e arr .40 
Export rounds, medium................. -24 
Export rounds, narrow..............++. .89 
Bs Fy Wire kseceveseusecssccesses .06 
OO BS Ws c sv cccccosccccscccccssese -038 
TO 2 ce abeestcocencev00senes vince -12 
We DF, SUES eS ccescdncecesonsecs veces -08 
SEED, DEE cncacotensecsecdeccscse .50 
Middles, select, ‘wits, 2QB% in... .ce0e 55 
Middles, select, extra, 2% in. & up..... 15 
Dried bladders: 
ee i i Gp tiek es ceseoveutoas .90 
10-12 in. wide, flat -70 
8-10 in. wide, flat.. Bh 
ek. Gh eee eee -25 
Pork casings: 
Ps BO BED WO onc cc cevaccdéccceses 1.85 
Narrow, special, per 100 yds............ 1.75 
Medium, SE aE Se Sree = S 1.35 
en FS rene ree 1.15 
ry A EP En canes nveneeaceseee 1.00 
Extra wide, per 100 yds.........ceseeee .85 
SN EE AS ditt ba w.o5.410.0 6a-eele eee ane .18 
EMESS HOCNS BUNGB so cece ccccccccsccccees 18 
Medium prime bungs.........cccceceess d 
eee 03% 
Ce SE EE ere 14 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 
24 





SE, ID oi. o0cecesdacesaneenas 22 
re ere 23 25 
ED v00cescccwvonssebevesesecee 23 
EE. vaicc der ee ceebecinetenesokeee 23 
CRePeR, BERTIE occ ccccecvcecncscwad 28 33 
IEE nig 66sec ccsewed cus mbaubeds 18 23 
GE, BED. ccnccnvecesscecccsees 14 18% 
DE crsbeunesecesneeedsesauesen 9% 12% 
) SO =F eee 64 71 
f° 3a 57 
East & West India Blend............ 59 
— ee ee 25 
85-0506 Ur eeeeeens bene 19 
ma fancy Banda. 23 25 
DES, BEE 0scnecee<secece .-20 24% 
East & West eee 19% 
Ny I ai 5 3 666.04 0.05cesveveces 44 
SN CIID, 0.5 .0:0-0:0:0k0useecouaioe 38 
SB Sn tve6cedseccesacece 35% 
| RE eee 37 
Ean. wisn oa eles aiew'ae th 6 Owen 21 
Mitek: SEMUUMAE <5 <5... css vccccdecen 9% 13% 
oe... eee 5% 7% 
Pepper, white Singapore............. 9% 12% 
NL Sb cethanue Su ae ReNaecminnbe 6s 9% 13 
FORMED 0kt0kbHennnee Wendeaneeheaee 11% 
SEEDS AND HERBS 
Ground 
hae: ~y for Saus. 
Coen CHO. cccccciccccsecccdivcacde 30 
CORe BEG,. PUONGc 55.00 cenvcsaceceen 3 36 
ae rae 19 24 
Coriander Morocco bleached........... 7 same 
Coriander Morocco natural No. 1...... 6% 8% 
Mustard seed fancy yellow........... 21 vane 
II ra dinnne v0kon0 ed eeseeswe ey 15 osee 
De en Te 30 37 
SN. Sainnka5 0+ csenereweséeasbectu 12 16 
Sage, fancy Dalmatian............... 36 41 
a eeeeer ss. 31 37 








MARKET PRICES 
New York 





City Dressed 
CO ee re 17%@19 
errr re 18 @19 
Native, common to fair..............+.. 16 @17 
Weenen Decued Best 
Native steers, 600@800 lbs............. 18 19 
Native choice yearlings, 440@600 lbs...17 18 
to choice heifers...............++- 16 17 
Good to choice COWB..........seeeeeeees 14 
Common to fair cowSB...........+ee0ee. 13 4 
POSED BORNE Be ccccccccceccoccocce 13 14 
BEEF CUTS 
Western City. 
Be. 2 FIRB. .ccccccccccces 23 24 22 24 
MO. B TMB. cccccccccccece 20 21 21 
No. 8 ribe.........see00- 19 19 20 
No. 1 loins.............+. 82 36 36 40 
BOs B WeMBeccccccccecces 26 32 30 35 
Be. 8 Babes. cccccccccccce 20 24 25 29 
No. 1 hinds and ribs..... 20 21 21 24 
No. 2 hinds and ribs..... 18 19 19 21 
No. 1 rounds.......... Yooe 17 17 
No. 2 rounds............. 16 16 
No. 8 rounds............. 15 15 
No. 1 chucks............. 15 15 
ne 2 chucks............. 14 14 
8 chucks............. 13 13 
ony dressed bolognas.............+...- 138% @14% 
Rolls, reg. 4@6 Ibe. av..........seeeeee 18 20 
Rolls, Se GE cc ccccesetecesvecd 23 25 
Tenderloins, 4@6 Ibs. av..........-.+-+ 50 60 
Tenderloins, 5@6 Ibs. av.............-- 50 60 
GROGNESP GOED wo cccccccccccceccccccvece 16 18 
DRESSED VEAL 
SD) dn wenadiinedxosienendus squire it Geen 15%@16% 
ee ee eee 144%@15% 
Co” ee > ee 13%@14%_ 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............. 23 @24 
Genuine spring lambs, good to medium..22 @23 
Genuine spring lambs, medium........ 21 @22 
WO SE, Mec ccccecesecesceecss 19%@20% 
Winter lambs, good and medium....... 18%, @19%, 
Winter lambs, medium................. 17% @18% 
CE Acceddavebéneweerh ean seeud 1 @12 
ee Pee 9 @10 


DRESSED HOGS 
Hogs, good and og (110-140 wont” 
ND GS EE GE Bile necaceccecsecs $ 8.50@ 9.00 
Pigs, small lots (80. tio Ibs.) 
WORT CRs BIST GES Misc cccccceccccdes 10.00@ 11.00 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 lbs...14%,@15 
Shoulders, Western, 10@12 lbs. av...... 10%@11% 
Butts, regular, Western... ....cccccceces 12%@13% 
Hams, Western, fresh, 10@12 Ibs. av...16 @16% 
Picnics, Western, fresh, 6@8 lbs. av....11 @11% 














Pork trimmings, extra lean............ 16%,@17 
Pork trimmings, regular, 50% lean...... 6 @7 
SOSUED gh ddadecuserdseetedecesersccee 9 
COOKED HAMS 
Cooked hams, choice, skin on, fatted........... 85c¢ 
Cooked hams, choice, skinless, fatted.......... 37¢ 
SMOKED MEATS 
Regular hams, 8@10 Ibs. av........... 18%@19 
Regular hams, 10@12 Ibs. av........... 18%@19 
Regular hams, 12@14 Ibs. av........... 18 @18% 
Skinned hams, 10@12 Ibs. av........... 20 @20% 
Skinned hams, 12@14 lbs. av........... 20 @20% 
Skinned hams, 16@18 Ibs. av........... 19 @20 
Skinned hams, 18@20 Ibs. av........... 18 @19 
SEE, Mv cccevesceccvecesées 14 @15 
Picnics, 6@8 Ibs. av............. + eee 
City pickled bellies, 8@12 -14 15 
Bacon, boneless, Western...... -16%@17T% 
Bacon, boneless, city... .16 pH 
Rollettes, 8@10 Ibs. av -17 @18 
Se SE Bsc owcnceceuerteenekes 22 23 
eT Se cc ccncceéeenendesced 23 @24 
FANCY MEATS 
Fresh steer tongues untrimmed... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed 28¢ a pound 
Sweetbreads, beef . 30c a pound 
Sweetbreads, veal . 70c a pair 
Beef kidneys ....... 12¢ a pound 
Mutton kidneys ............ceeeeeeees 4c each 
BRUGE, BOGE ccccccccccccccecesesseses 29¢ a pound 
GND Srcveredocercsecseveseceeesons 16¢ a pound 
Beef hanging tenders...............+. 30¢ a pound 
EOD SPIED ccccccccccccccccccccccccccs 12c a pair 
BUTCHERS’ FAT 
CE TD) o ceiceevennkenesss¥exesaee $ .75 per ewt. 
PE CE epecereddetadecnevenunses 1.25 per ewt. 
Pe EE cca nnndeebedanevesedeces 2.25 per ewt. 
ee eet. 1.75 per cwt. 


GREEN CALFSKINS 
5-9 9%4-12% 12%-14 14-18 18 up 


Prime No. 1 veals...17 2.50 3.00 3.05 3.50 
Prime No. 2 veals...15 2.20 2.70 2.75 3.10 
Buttermilk No. 1....12 2.00 2.50 2.55 
Buttermilk No. 2....11 1.85 2.35 2.40 
Branded gruby...... 7 ‘7% «1.10 1.15 1.35 
Number 3........... 7 % 1.10 41.15 1.35 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on June 5, 1940: 








Fresh Beef: CHICAGO 
STEER, Choice’: 
CO Sa $16.00@17.00 
IEE, scnecrececveed 16.00@17.00 
. Q Seater 16.00@17.00 
EE SI tein odccoucane 16.00@17.00 
STEER, Good* 
RN onc casicapiotedil 15.00@16.00 
 . |  —_SSeeerres 15.00@16.00 
ow SS 15.00@16.00 
) sere 15.00@16.00 
STEER, Commercial': 
CL 14.00@15.00 
EEE iaketunsnensenbe 14.00@15.00 
STEER, Utility*: 
MP NG iene snncekeoure 13.50@14.00 
COW (all weights): 
DO rere 13.00@14.00 
Utility .. . 12.00@13.00 
Cutter 11.25@12.00 
Canner .. - 10.50@11.25 
Fresh Veal and Calf: 
VEAL (all weights) ?: 
MED aevcescscecooscooqes 15.50@16.50 
ME craveceseeeueevesvess 14. 15.50 
eae 12. 14.00 
GEN: cc ccccccceccceces 11.50@12.50 
CALF (all weights) 
Ct cctdadanevecgeeetived” - dheeecumes 
CT Stdeketewennecesenese  Keveediaaee 
MED WkicccKcéeeCRCREEES “cedoendeue 
CRO cccccccccescsceese secssesces 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 
SD dcabbinndvpeceeasen 21.00@ 23.00 
SE ceeeseecoooccseeesces 19.00@21.00 
BEE ccccacccceseccswes eee tape 
ST ccccccccccccscese 15.00@17.00 
LAMB, Choice: 
SM tcevisscccnee | Bheeeweees 
DTD Knithpercevesteee , akaeeweene 
46-55 ibs. sheen neneeenean’ «uGieapbewsi 
LAMB, Good: 
SO, GORc cccccccccccoes | setwussces 
39-45 Ibs. a y 
46-55 Ibs. 
LAMB, Medium: 
Be is haat wetecdens 15.00@16.00 
LAMB, Common: 
ee Wa occ ckwcucenns 14.00@15.00 
MUTTON (Ewe), 70 lbs. down: 
ee ee 8.00@ 9.00 
EE -cicninaunn beckon nn 7.00@ 8.00 
EE aan nna qaccee cea 5.50@ 7.00 
Fresh Pork Cuts: 
LOINS 
 ] eee 13.00@14.00 
PE EE: acu casuestuonen 13.00@14.00 
Dt Gh accccvcesesmenes 12.50@13.50 
Ee EE. Bhé Ke Kececcewens 11.00@12.00 
SHOULDERS, Skinned N. Y. Style: 
SES SEED. Sescccyevveterses 9.50@10.00 
PICNICS: 
OT. scdccsiscstcvcess 9.50@ 10.00 
BUTTS, Boston Style: 
BEAD Gh Hhdinccsscesssece 11.50@12.00 
SPARE RIBS: 
Se Cy ceased dances ¥e 7.50@ 8.50 
TRIMMINGS: 
PT ctdoneveacacnmaaeen 5.00@ 5.50 





BOSTON NEW YORE PHILA. 
pealeacead $16.50@ 17-50 $17-50@ 18.00 
$16.50@ 17.50 16.50@17.50 17.00@18.00 
16.50@ 17.50 16.50@17.50 17.00@18.00 
ce iidataies 15.50@16.50 16.00@ 17.00 
15.50@ 16.50 15.50@ 16.50 16.00@11.00 
15.50@16.50 15.50@16.50 16.00@ 17.00 
iia 14.50@15.50 15.00@ 18.00 
14.50@15.50 14.50@15.50 15 00@ 16.00 
13.00@ 14.00 18.00@14.00 
12.00@ 13.00 12.00@13.00 
17.00@ 18.00 15.00@17.00 16.00@17.00 
15.00@ 17.00 13.50@15.00 15.00@16.00 
13.50@15.00 12.00@ 13.50 13.00@15.00 
12.50@13.50 11.00@12.00 12.00@ 13.00 
23.00@25.00 22.00@24.00 23.00@25.00 
22.00@24.00 21.00@22.00 22.00G23.00 
20.00@ 22.00 18.00@20.00 19.00@21.00 
18.00@20.00 16.00@18.00 ee eeeeeees 
19.00@ 20.00 18.00@20.00 19.00@20.00 
18.00@ 19.00 18.00@ 19.00 18.00@19.00 
16.00@18.00 15.00@18.00 16.00@18.00 
14.50@ 16.50 14.00@15.00 15.00@16.00 
9.50@10.50 9.00@ 10.00 — 
8.50@ 9.50 8.00@ 9.00 veveveeees 
7.00@ 8.50 THO GHD l(c ecesonus 
15.50@16.50 14.50@15.50 15.00@16.50 
15.50@16.50 14.50@15.50 15.00@ 16.50 
14.50@ 15.50 13.50@14.50 14.00@15.50 
ee FEES 13.00@14.50 
Space 10.50@11.50 10.50@11.00 
MSO@IRGO ke eeecceee oneness 
soninsoveen 12.50@13.00 12.00@ 13.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. ?‘‘Skin on’? at New York and 


Chicago. 





CANADIAN BOARD REPORT 


MONTREAL.—The Canadian Bacon 
Board has made deductions totaling 
$540,000 from sales price of 78,405,574 
lbs. of pork products shipped to the 
United Kingdom under the agreement 
between the two governments, according 
to a report in Parliament. “This does 
not include the rebate to be made by the 
packers on product shipped as from No- 
vember 17, 1939, until the board as- 


sumed responsibility for shipments,” 
said the report, “as the British Ministry 
of Food has not yet made settlement 
on that product.” 

Average deduction was 68.92c per 
100 Ibs., though the deduction varied 
according to quality and variety. 

The board had 31,133,265 lbs. of pork 
products in cold storage on May 3, it 
was stated, but no storage charges have 
been tendered to date. 


The National Provisioner—June 8, 1940 
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Tallow, Greases Slump in 


Slow Trade; Interest Light 


Tallow prices at New York drop Yc; 

consumers back away—Reports of 

lard purchases by soapers depress 

market—Consumers shun nearby ma- 

terial — Mixed reactions in other 
packer by-products. 


TALLOW.—The market at New York 
displayed a heavy tone this week, prices 
dropping %c to new lows for the cur- 
rent downturn. Further offerings at 
the new prices were untaken as con- 
sumers backed away. Extra sold at 
4%4c, followed by sales at 4%c deliv- 
ered. Local soapers paid 4%c for June 
and July delivery, while a large Mid- 
west consumer paid 4%c for August 
delivery. However, all buyers withdrew 
later pending developments. 

Unsteadiness in most commodities 
had some influence upon tallow pro- 
ducers this week, along with reports 
from the West that soapers were in the 
lard market and again taking quanti- 
ties of loose lard. 

At New York, edible was quoted at 
44%4,@4%c nominal; extra, 4%c deliv- 
ered, and special, 4c loose. 

Trading in tallow at Chicago this 
week was of a light and somewhat scat- 
tered nature. In general, the market 
was inclined to dullness and prices 
showed an easier tendency, brought 
about partly by a dormant demand for 
nearby material. Toward the end of 
the week, large buyers were out of the 
market for any shipment. Couple of 
tanks of prime tallow were reported to 
have sold at midweek at 4c, Cincinnati, 
June; prime was then quoted 4c nom- 
inal at Chicago. Local demand for 
prime faded toward end of week. Spe- 
cial tallow was offered at midweek at 
38%c, Chicago. Same day, tank of spe- 
cial sold at 3%c, Cincinnati, prompt. 
Tank No. 1 tallow reported early in 
week at 3%c, Chicago. Tallow quota- 
tions at Chicago on Thursday were: 


Ne MEUNO. 0i'nbcsteswcadpamoreaveasean 4 @4% 
ET SENN. nesra dhe an aeesisevaeuereoes 4 @4% 
I ninnn666dev ebe<asseckoreubenk 4 

EY MEE se sedbindictrorcecnosbacaleus 3% 
eet oe NG daar ba scusctesevaveswenee 3% 


STEARINE.—The market at New 
York developed a softer tone this week. 
Sales of one car to go south were re- 
ported at 5.60c plant, a decline of %@ 
%c from the previous week; subse- 
quently, sales were reported at 5c 
from West to East. 


At Chicago, the market was moder- 
ately active and steady. Prime was 
quoted at 5léc. 

OLEO OILS.—Prices held unchanged 
at New York but the tone was easy 
and demand slow. It was said that oleo 
oil sold to Holland and elsewhere, which 
could not be shipped because of the war, 
would eventually come on the domestic 
market. 


The National Provisioner—June 8, 1940 


At New York, extra was quoted at 
7c; prime 6%c, and lower grades, 64@ 
6lee. 

At Chicago, trade was limited but 
prices steady. Extra was quoted at 7c. 


GREASE OIL.—An easier tone, with 
prices down as much as %c on the week 
featured this market at New York, 
where demand was limited. No. 1 was 
quoted at 75c; No. 2 7%4c; extra, 8%c; 
extra No. 1, 8c; winter strained, 8%c; 
prime burning, 9c, and prime inedible, 
8hee. 

Grease oil quotations at Chicago were 
as follows: No. 1, 7%c; No. 2, T%e; 
extra, 7%c; extra No. 1, 7%c; extra 
winter strained, 8c; special No. 1, 7%c; 
prime burning, 8%c; and prime inedible, 
8%4c. Acidless tallow oil was 7%c. 

(See page 34 for later markets.) 


NEATSFOOT OIL.—The market was 
irregular, with trade quiet at New York, 
but the undertone was steady. Cold 
pressed was quoted at 16%c; extra, 8c; 
No. 1, 7%c; prime, 8%c and pure, 
12%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 16%c; extra, 7%c; No. 
1, 7%c; prime, 8c, and pure, 11%c. 

GREASES.—A fair turnover and a 
weaker tone featured greases this week 
at New York, with yellow and house 
trading at 3%c, off “4c from the previ- 
ous week. Weakness in tallow, lard and 
competing oils brought about an in- 
crease in offerings of greases from 
producers. Consumers, although taking 
hold on a scale downwards,.were in- 
clined to back away from further offer- 
ings, at least for the time being. 

At New York, choice white was 
quoted at 4% @4%c; yellow and house, 
3%c, and brown, 3% @3 kc. 

Grease market at Chicago was lower 
this week, adversely influenced by weak- 
ness in allied commodities and persist- 
ent reports that quantities of lard were 
being purchased by soapers. Demand 
for outside production material was 
extremely light toward end of week, 
with large buyers temporarily out of 
the market for any shipment. At no 
time during week up to Thursday had 
any factors which might materially 
strengthen the grease market appeared. 
Late in week, a couple of tanks of white 
grease sold at 4c, delivered east, for 
June shipment; another tank was re- 
ported to have sold locally at 3%c, Chi- 
cago. Tank brown grease was reported 
at midweek at 3%c, Chicago. House 
grease was reported sold at 3%c, de- 
livered, at midweek. Thursday’s quota- 
tions at Chicago were: 


Cielad WHRES: BOUIN nck cecsctecescéancess 3% @3% 
SE GI 95885 5.0054 eneneesk acess 35, 
DORR GD sicciccccctcscrsecessseces 38% 
Yellow grease, 10-15 f.f.a...........2.0.- 3% @3% 
Wellow Grene, BEG CEs xc cccsdecsscoed 38% @3% 
EE TEED okciaeaen00+4asbasenusaeeas 3% 


BY-PRODUCTS MARKETS 


Chicago, June 6, 1940 
By-products ranged from steady to 
lower this week, and largely nominal 
in absence of volume trading to estab- 
lish values. 
Blood 


Buyers’ and sellers’ ideas apart on 
present value of blood. Quotation be- 
low based on sales reported Thursday. 


Unit 
Ammonia 


WRBPNGE o.ccciee Kecensswedstbessconcisdiaten 2.25 


Digester Feed Tankage Materials 
This market of a nominal nature, 
but sales of 11-12% tankage reported 
on Thursday at price indicated. 
Unground, 11 to 12% ammonia......... 


2.25 
Unground, 6 to 10%, choice quality...... 2.25@2.50 
LAGUIG StIOK....ccccccccceesvcccceccceces 1.25 


Packinghouse Feeds 
Packinghouse feeds slumped $2.50@ 
5.00 this week. Supplies plentiful; de- 
mand weak. Unfavorable feed ratio 
called depressing factor. 


Carlots, 
Per ton 
60% digester tankage..........ccccccceceees $42.50 
50% meat and bone ScCrapS.........+.seeeeee 2.50 
WSO GRORE occ vec ciecveswetcvevsceevscscoers 55.00 
Special steam bone-meal.............+-++5+5 42.50 


Bone Meals (Fertilizer Grades) 
Bone meals quiet and unchanged. 


Steam, ground 3 & 50 
Steam, ground, 2 & 26........cccccccccccees 32. 00 


Fertilizer Materials 
Fertilizer materials easier. 


Per ton 
High grade tankage, ground 
10@11% ammonia...........-- vies 2.10 & 10¢ 
Bone tankage, unground, per ton.. 
Hoof meal... .ccccccsccccccvees 2.25@ 2.35 


Dry Rendered Tankage 


Crackling market softer. Prices on 
high and low test reported on basis of 
last sales. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (low test)....... s -50 

above 48% protein (high test)...... 45 
Soft pressed pork, ac. grease and 

GREE, Bi c.n sc ccsedevececeseeseees 30.00 
Soft pressed "beef, ac. grease and 

GER, Ces vc ccvcvevcovesecuceses 27.50@30.00 


Gelatine and Glue Stocks 
Market remains unchanged. 


Per ton 
Re $ 20.00 
eee ee 18.00 
Cattle jaws, skulls and knuckles..... 35.00 
Be I oe actin cradawdadicoaes 13.00@14.00 
Pig skin scraps and trim, per Ib. l.c.1. 3% 


Bones and Hoofs 


Lower trend in bones and hoofs this 
week. 


Per ton 
Round shins, pewey. bac ceghagiash manta pa trecaeceal $45.00@50.00 
pp eebteese eee eee bons 45.00@47.50 

Flat shins, Rn niieckaetepeamineun a6 er ecatencnce = 47. 
06 cn ceneeens wexretawe 00@42.50 
Blades, buttocks, shoulders & thighs.. ry 00@4 42.50 
EE, WIR iss sia wieananitaiibateg. baceces 55. 00 
Hoofs, house run, unassorted......... 25.00 
PEE GONE s cesitccsineestidewe sect 22.50@25.00 


Animal Hair 
Cattle switches slightly stronger; no 


changes reported elsewhere in this 
market. 


Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton........... 22.50@25.00 
Winter processed, black, Ib........... 6% (a 
Winter processed, gray, Ib........... 5%@ 6c 
Summer processed, gray, Ib.......... 3 @3%e 
Ge GE hens oeSaserevcseeatan 2% @ 3c 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic ports..........cesecsceces $28.00 
Blood, dried, 16% per unit................. 2.35 
Unground fish scrap, dried, 114.2% ammonia, 

6% B. P. L., f.0.b. fish ee 3.50 & 10¢ 
Fish meal, foreign, 114%% ammonia, 10% 

iy, Oe Mk Maen MR toesecgescccsescocceces 57.00 

Fee eee 55.00 
Fish scrap, acidulated, 7% ammonia, 3% 

A. P. A. f.o.b. fish factories......... .2.50 & 50e 


Soda nitrate, per net ton: bulk, ex-vessel 
Atlantic and Gulf ports. p 
in 200-Ib. bags. 






SP BPO, MDc ce cececcecssecscsoteccececes 29.00 
Fertilizer tankage, ground, 10% ammonia, 

PE errr ° 5 & 10c 
Feeding tankage, unground, 10-12% ammonia, 

 » & & ) 6a: i 10¢ 

Phosphates 

Foreign bone meal, steamed, 3 and 50 bags, 

Se Wi Seber Secsdebeesesantcswevecseees $32.50 


Bone meal, raw, 444% and 50%, in bags, 
od. eS re rrr 30.50 
Supe we ee bulk, f.o.b. Baltimore, per 
t 


 e Ff eer eee me 8.50 
Dry Rendered Tankage 

50/55% protein, unground.............ssesee0. 50c 

Se a NEG Kculdccataeseaececeneeces 50¢ 





EASTERN FERTILIZER MARKETS 


New York, June 5, 1940. 


All markets turned downward the 
past week and heavy sales of blood 
were made at $2.35, f.o.b. New York. 
Cracklings were very weak and sales 
were made at 50c per unit with the 
market still in a weak condition. 


Tankage declmed and sales were 
made at $2.25 and 10c, f.o.b. various 
Eastern shipping points. Interest is 
being displayed by buyers in new price 
schedules for chemicals which are ex- 
pected to be announced shortly. 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during April, 1940: 


408, sam, an, = 1939, 


Ingredient schedule of ee... ‘oleomargarine: 

Babassu oil 935, 1,246,331 
Coconut oil 3,407,487 
 . 32) 364 27,239 
ee woe. eee 








Derivative of glycerine.... 774 
 -coniqanteat ees enon 5,911 
PE teehee ct ncencnenacagee 4,541,279 
PE MR cadcecctecews 90,965 
i ikeccheneketeuees 1,017,622 

Oleo stearine.............. 235,979 
0 ee 80,149 
i jf a 125,756 
PUNE Gis cereccsvecceees 112,514 177,709 
Dl éhiGubecancdecseecesee 1,129,257 995,007 
Soda (benzoate of)........ 9,615 9,323 
BOR BOOM Ge cccccccscces 7,103,705 4,895,876 
Soya bean stearine......... SP 0s Gewaseee 
Vitamin concentrate....... 1,294 1,311 
WEE -Sbdnecepanannecess 28,088,781 24,390,263 





APR. MARGARINE PRODUCTION 


Margarine produced during April, 
1940, with comparisons: 
April, 1940, April, 1939, 
Ibs. Ibs. 


Production of uncolored 





ENS atatinennwe seni 27,230,978 23,229,375 
Production of colored 

DE Sc bewstanended 177,184 95,670 

Total production......... 27,408,162 23,325,045 
Uncolored margarine with- 

drawn tax paid..........27,550,016 23,595,417 
Colored margarine with- 

drawn tax paid......... 29,955 27,051 
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Oil Futures Back and Fill; 
War Developments Watched 


Nearby deliveries close to lows and 

December-January weak — Cash de- 

mand slack—Coconut and soybean oil 
quiet and unchanged. 


New York cottonseed oil futures 

market this week and failed to 
show any vigor on the occasional up- 
turns; renewed selling and liquidation 
at midweek, as the German army started 
its drive, carried nearby deliveries to 
within a few points of the season’s 
lows, while December and January 
established a new bottom. 

Consumers continued to operate 
hand-to-mouth and lack of broad cash 
demand worked against the market. 
A good part of the trading was profes- 
sional. Local ring traders were readily 
influenced by foreign developments and 
movements in allied and outside mar- 
kets; while there were several price 
swings, the market failed to show any 
underlying strength. Refiners’ brokers 
continued to lift July oil hedges out of 
the ring, giving the market some sup- 
port. The trade was awaiting addi- 
tional purchases of lard by the FSCC 
and was greatly concerned as to how 
the government will dispose of the hog 
products bought. 

The European situation has changed 
so much in past months that many who 
were once bullishly inclined, now look 
upon the spread of war as bearish. 
However, it is believed that any marked 
success by the Allies would strengthen 
all markets. 

COCONUT OIL.—The market was 
dull and without particular change. 
Oil was quoted at 2%c in bulk, New 
York, and 2%c nominal on the Pacific 
coast. 

CORN OIL.—The market was quiet 
and quoted at 5%c nominal, New York. 
The last business passed at this level. 

SOYBEAN OIL.—Some small busi- 
ness was booked in old crop oil at 4%c, 
also at 45%c. The market was quoted 
at 4%@4%c, New York. Trade was 
not heavy. 

PALM OIL.—The market was dull 


Pix backed and filled in the 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. we 


Yellow, deodorized........ 
Soap stock, 50% f.f. 





ree ws & @1% 
Soybean oil, f.o.b. mills **detaeaae 
Corn oil, in tanks, f.o.b. mills............ 5% @5% 
Coconut oil, sellers’ tanks, f.o.b. coast... .24%2@2% 
Refined coconut, bbls., f.o.b. Chicago..... 8 @8% 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable. Ped 
White animal fat......... 12 
Water churned pastry. 
Milk churned pastry... 
White ‘‘nut’’ type 








and without change at New York. 
Sumatra was unquoted. Nigre bulk 
was 2'e. 

OLIVE OIL FOOTS.—The market 
was quiet at New York and quoted at 
7%c in tanks. 

PEANUT OIL.—New York price was 
nominally 5%c. 

COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 5c paid and 
bid; Southeast, 5c bid; Texas, 4% @4%ec 
nominal at common points; and Dallas, 
4%c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, MAY 31, 1940 


—Range— —Closing— 
Sales High Low Bid Asked 
CE vncanee os oie TT 590 nom 
p Been 16 602 596 596 598 
August ..... oe a ane 598 nom 
September .. 46 615 598 600 trad 
October .... 8 609 599 600 603 
November .. .. coe eee 600 nom 
December .. 4 620 617 604 
January .... 16 620 607 607 610 


Sales 90 contracts. 
SATURDAY, JUNE 1, 1940 


TURE 2. coves 4 ° 590 nom 
SE saaeese ‘1 eee eee 598 

August eaicaren ne oes sida 600 nom 
September... 4 601 599 602 606 
October .... 1 600 600 604 606 
November .. .. Ae. — 604 nom 
December .. 1 612 612 612 trad 
January .... 5 610 610 610 trad 


Sales 12 contracts. 


MONDAY, JUNE 3, 1940 


DURE coccces =~ ase eos 590 nom 
ME cesses 14 598 596 598 

August ..... = ane eae 598 nom 
September... 4 601 600 602 605 
October .... .. cee cee 603 606 
November .. ..- en eee 603 nom 
December .. .. mite Sai 607 610 
January ... 7 609 609 611 614 


Sales 25 contracts. 


TUESDAY, JUNE 4, 1940 


BORO ccescce ae os0 aoe 595 nom 
TOF ccccece 36 601 601 601 trad 
Pere . nine ome 603 nom 
September .. 10 605 603 606 608 

October .... 21 610 607 609 10tr 
November .. .. een sate 610 nom 
December .. 21 615 611 610 613 

January ... 17 615 613 615 trad 


Sales 105 contracts. 
WEDNESDAY, JUNE 5, 1940 


June ......-. ° 590 nom 
SEE cccuwes 64 601 590 595 trad 
August ..... << ani a 596 nom 
September .. 48 600 591 597 598 

October .... 34 601 595 600 trad 
November .. .. ass eae 599 nom 
December .. 23 608 599 604 trad 


607 600 606 607 
Sales 196 contracts. 


THURSDAY, JUNE 6, 1940 


PO icccece 29 602 597 602 bid 
September .. 11 606 598 606 bid 
October .... 9 608 600 608 bid 
December .. 13 609 609 610 bid 
January .... 6 607 607 614 bid 





ANIMAL FAT IMPORTS 


Imports of animal fats and oils dur- 
ing April, 1940, and their value, were as 
follows: 






Quantity Value 
Inedible tallow............ 234,735 8, 
Tankage, tons.... «oat en 121,315 
Wool grease, Ibs. .306,521 17, 
Stearic acid, Ibs........... 41,402 3,778 
WOE GEL, Bibscegccsgscses 183,448 63,445 
OS a eee \ 46,679 
Cod liver oil, gal........... 243,365 274,502 
Other fish oil, gal........ 2,124 616 
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HIDES AND SKINS 





Fair scattered trade in packer market, 

55,000 hides involved—Light cows 

and ex-light natives off 1/,c, branded 

cows, butts and Colorados down ¥2c— 

Bulls sell “2c up—Packer heavy calf 
1c lower, lights steady. 


Chicago 


PACKER HIDES.—A light scattered 
trade throughout the week in the 
packer hide market established prices 
%e lower for light native cows and 
extreme light native steers; branded 
cows sold at ce off; butt branded and 
Colorado steers moved at %c under 
the asking prices of previous week, 
on the first trading of any consequence 
in these .descriptions since the recent 
break in futures. Bulls moved contrary 
to the general trend and sold at %ec 
over previous week. Total reported 
sales so far are around 55,000 hides, 
with the possibility that there have 
been further quiet sales and bookings 
to tanning accounts. 

Hide futures, which follow closely 
the action of security markets, were 
somewhat erratic and are currently 
14@24 points under last Friday’s close. 
Interest in the spot market in general 
had a tendency to rise and decline with 
the action of futures from day to day. 


Native steers are available at 10c, 
or %c under last week’s asking price, 
with market not yet re-established. At 
the end of last week one packer sold 
1,000 May extreme light native steers 
at 1144c, steady; early this week, 1,300 
Mays and 4,300 May-June take-off sold 
at 11%c, and the Association also sold 
1,000 May-June extreme light natives 
at 11%e. 

One packer early this week sold 
5,400 May butt branded steers at 10c, 
or %c under last week’s asking price; 
also 600 May Colorados at 9%4c, being 
%e under price paid for a car last 
week but %c under general asking 
price at that time. Heavy Texas steers 
are nominal at 10c, and light Texas 
around 944c.. Two packers sold 1,000 
May-June and 1,300 Apr.-May extreme 
light Texas steers at 10%c, also 2,600 
Dec. forward at 10c. 


Heavy native cows are nominal 
around 9%c. A car May northern light 
native cows sold at end of last week at 
10%c; 1,000 May River point light 
cows sold early this week at 10%c; a 
packer sold 2,000 May-June St. Paul 
light cows later at 10%4c; the Associa- 
tion sold 2,000 May and 2,000 May-June 
light cows at 10%c also. Branded cows 
were popular at the decline, a total of 
11,600 May and 12,200 Apr.-May mov- 
ing at 9%c; the Association sold 1,000 
May-June branded cows at 9%c. 

One packer late last week sold 1,600 
May-June native bulls at 8c, or %4c up; 
a total of 600 May, 1,300 June and 1,200 
Jan. forward native bulls sold this week 
at 8c, with a total of about 300 branded 
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bulls at 7c for similar datings. 

The final estimate on shoe produc- 
tion for April was 31,019,298 pairs, 
decreases of 10.2 percent from March 
and 6.2 percent from April 1939. 

There were reports among the trade 
at the end of last week that upwards 
of 1,500,000 feet of side upper leather 
had been sold to the Allies. 

Withdrawals from Exchange ware- 
houses during May totalled 59,718 hides, 
against 25,521 during April, reflecting 
the recent heavy re-sale trading. With- 
drawals for first four days of June 
already total 28,364 hides. 

LATER: Packer sold 1,000 May na- 
tive steers at 9%c, 200 March 9c; 1,500 
Apr. 9%c; also 300 May Colorados at 
9c, 700 Apr. 8%c; also 2,000 May-June 
branded cows 9%c. 

OUTSIDE SMALL PACKER HIDES. 
—Market quoted in a range of 9@9%4c, 
selected, Chgo. freight, for outside small 
packer all-weight natives, depending 
upon avge. weight and section. Buyers’ 
ideas usually top at 9c for ordinary 
run of offerings around 49 lb. but 
offerings this basis have been limited; 
some 49 lb. May hides offered at 10c 
have not drawn bids. Light average 
hides, around 42-44 Ib., if available, 
would probably bring 9%c for current 
take-off. 

PACIFIC COAST.—News is. still 
awaited to define prices in the Coast 
market, where all of May production 
and most of April hides are still held, 
except for possibly a few quiet sales. 

FOREIGN WET SALTED HIDES.— 
There has been very little news this 
week from the South American market, 
which in general is said to be closely 
sold up. Trading on a good scale to 
the United Kingdom last week cleaned 
up holdings of standard heavy steers 
at 70 pesos, equal to 10%c, c.if. New 
York; reject heavy steers moved in the 
same direction at 64 pesos or 9%c. 
Some of the trading at that time was 
said to have included unclosed packs, in- 
dicating a closely sold up position. 

COUNTRY HIDES.—Very little trad- 
ing appears to be going on in the coun- 
try market, as buyers and sellers are 
unable to get together. Holdings of 
collectors were accumulated in good 
part at higher levels and they are so 
far unwilling to accept the prices ob- 
tainable now for tanner selections, 
based on parity with the packer market. 
Untrimmed all-weights are quoted 
around 7c, flat, equal to about 8%c 
selected basis; trimmed stock held %c 
higher. There is no demand for heavy 
steers and cows, which are quoted 
6%@7c nom. Trimmed buff weights 
quiet and quoted 8%@8<c, selected. 
Some quote good trimmed extremes 
10% @10%4c, selected, but buyers’ ideas 
top at 10c usually. Bulls listed around 
5e nom. Glues quoted 6@6%c nom. 
All-weight branded hides are quiet and 
nominal at 7@7%c flat, trimmed. 


CALFSKINS.—Packer heavy calf- 
skins sold down 1%c on _ successive 
sales while the light end held steady, 
being in better demand this week than 
heavies. One packer sold three cars 
May northern heavy calfskins 946/15 
lb. early this week at 25c, or 4c down 
from previous sale. Later, 4,000 May 
northern heavy calf sold at 24c, another 
cent off; 6,500 May River point calf 
sold at 23c for heavies and 19c, or 
steady, for lights under 914 lb.; 8,500 
Cleveland and Evansville May calf 
moved at 24%c for the heavy end and 
19¢c for lights. Two packers sold a 
total of 9,000 Milwaukee all-weight 
packer calf at 20c, steady. 


Bids on Chicago city 8/10 lb. calf 
were advanced 4c this week and a car 
sold at 16%c, with this figure still bid; 
reports of earlier trading at 16c were 
denied in all quarters. The heavy end 
was easier, with early bid of 20%c 
later reduced to 19%c and 21c is now 
asked for 10/15 lb. Inquiries continue 
for country calf but buyers’ ideas 
around 12%c and offerings scarce. Two 
cars Chgo. city light calf and deacons 
sold late last week at $1.25; another 
car was reported late this week at 
$1.20. 


KIPSKINS.—As previously reported, 
three packers moved a good part of 
their May kipskins production last 
week, northern natives going at 20c 
and northern over-weights at 19c, 
southerns a cent less, and branded kips 
at 17c. One small May production still 
held intact, and one packer holds May 
northern kips. 


Trading is still awaited to establish 
the market on Chgo. city kipskins; 
light offerings at 19c are not drawing 
bids and some quote around 17%4c nom. 
pending trading. Inquiries for country 
kips but buyers’ ideas of 11% @12c flat 
not attracting offerings. 


Trading awaited on packer May 
regular slunks; offered in some direc- 
tions at $1.00, or 10c under last sale of 
April skins. 


HORSEHIDES.—Offerings of horse- 
hides are light. While some quote good 
city renderers, with manes and tails, 
at $4.75, selected, f.o.b. nearby section, 
based on sales, others claim up to $5.00 
@5.10 is obtainable. Ordinary trimmed 
renderers quoted around $4.50, del’d 
Chgo., and a car good heavy stock re- 
ported this basis; others quote in a 
range 25c up or down from this figure. 
Mixed city and country lots $4.00@ 
4.35, Chgo., depending upon lot. 


SHEEPSKINS.—Dry pelts are quiet 
and nominal at 14%@15c per Ib., del’d 
Chgo. Packer shearlings have been kept 
well sold up, with production easing, 
and market quoted firm at $1.20 paid 
for No. 1’s, 75c paid for No. 2’s, and 
40c paid and bid for No. 3’s with 45c 
asked; bids of 70c for No. 2’s, and 40c 
for No. 3’s, being declined in another 
direction; production of No. 1’s is small 
and some earlier sales made at $1.10 
and $1.15, while a small lot sold at 
$1.30 was admittedly over the market. 
Pickled skins are quiet and California 
lambs reported available at $5.50 per 
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doz.; buyers have been holding off, 
awaiting offerings of the good quality 
June lambs. California spring lamb 
pelts quoted around $1.45@1.50 per 
cwt. live basis, native lambs around 
$1.35@1.40 per cwt. live weight, with 
top figures generally called closer to 


market. 
New York 


PACKER HIDES.—The New York 
market has been quiet. Packers hold 
their May production and good part 
of April branded steers but offerings 
in line with prices paid in the West 
have been unsold. 

CALFSKINS.—On rather limited 
trading by collectors, the calfskin mar- 
ket appears steady on the light end 
while heavy calf has an easier tone. 
Last trading in 4-5’s was at $1.15; col- 
lectors this week sold 5,000 of the 
5-7’s at $1.30, and later 4,000 more at 
$1.35, the latter price being steady with 
previous week; 7-9’s quoted around 
$2.25@2.35 nom., with 9-12’s around 
$3.40@3.50. Packer calf quiet, with 
trading awaited to establish values; 
last reported sale was 9-12’s at. $3.80, 
previous week, and quoted around $3.70 
nom, 


NEW YORK HIDE FUTURES 


Saturday, June 1.—Close: June 9.68 
n; Sept. 9.88; Dec. 10.12@10.18; Mar. 
10.35 n; June (1941) 10.57 n; 18 lots; 
14@18 lower. 


Monday, June 3.—Close: June 9.33@ 
9.40; Sept. 9.58; Dec. 9.80@9.81; Mar. 
10.04 n; June (1941) 10.27 n; 154 lots; 
30@35 lower. 

Tuesday, June 4.—Close: June 9.57 
n; Sept. 9.73@9.75; Dec. 10.00 b; Mar. 
10.24 n; June (1941) 10.47 n; 126 lots; 
15@24 higher. 

Wednesday, June 5.—Close: June 9.38 
n; Sept. 9.50@9.52; Dec. 9.73; Mar. 9.96 
n; June (1941) 10.19 n; 179 lots; 19@ 
28 lower. 

Thursday, June 6.—Close: June 9.71 
n; Sept. 9.86; Dec. 10.05@10.06; Mar. 
10.28 n; June (1941) 10.51 n; 180 lots; 
382@36 higher. 

Friday, June 7.—Close: June 9.70@ 
9.75 n; Sept. 9.88; Dec. 10.10; Mar. 
10.33 n; June (1941) 10.56 n; 133 sales; 
1 lower and 5 higher. 


FSCC BUYS SMOKED MEATS 


The FSCC announced on June 1 that 
it had purchased a little over 10,000,000 
lbs. of smoked pork products, hams, 
picnics and bellies, bringing the total 
of all purchases of lard and pork since 
December to approximately 98,800,000 
lbs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to June 7, 1940: To 
the United Kingdom, 36,279 quarters; 
to the Continent, 14,333 quarters. A 
week ago, to the United Kingdom, 
70,857 quarters; Continent, 124,614. 


WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard bulged 35 points Friday on 
general buying and covering. 


Cottonseed Oil 


Cotton oil was moderately active and 
steadier with better tone in lard and 
slight improvement in consumer de- 
mand, but bulges were held in check 
pending war developments. Southeast 
and Valley crude, 5c lb.; Texas, 4%@ 
4%c lb. nom. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.09@6.10; Sept. 6.16; Oct. 6.16@ 
6.18; Dec. 6.19@6.20; Jan. 6.21@6.22; 
79 lots; closing steady. 


Tallow 


New York extra tallow was quoted at 
4%c lb. 


Stearine 
Stearine was quoted 5%c Ib. 


Friday's Lard Markets 


New York, June 7, 1940.—Prices are 
for export. Lard, prime western, 6.00@ 
6.10; middle western, 5.90@6.00c; city, 
5% @5%c; refined continent, 5% @5%c. 
South American, 5% @6c; Brazil kegs, 
6@6%%c; shortening, 9c. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 1, 1940, were 3,381,- 
000 lbs.; previous week 5,395,000 lbs.; 
same week last year, 3,308,000 lbs.; Jan. 
1 to date, 118,192,000 lbs.; same period 
last year 108,137,000 lbs. 

Shipments of hides from Chicago for 
week ended June 1, 1940, were 5,559,- 
000 Ibs.; previous week 7,122,000 Ibs.; 
same week last year 4,418,000 Ibs.; Jan. 
1 to date, 103,920,000 lbs.; same period 
last year, 99,735,000 Ibs. 


TALLOW FUTURE TRADING 


Mon., June 3.—Close: All options 4.20 
n; no sales. 

Tues., June 4.—Close: All options 4.20 
n; no sales. 

Wed., June 5.—Close: All options 4.10 
n; 1 lot. 

Thurs., June 6.—Close: All options 
4.10 n; no sales. 

Friday, June 7.—Close: All options 
4.00 nom.; no sales. 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended June 7 totaled 9,375 
Ibs. of lard. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 7, 1940, with 
comparisons: 


PACKER HIDES 


Week ended Prev. Cor. week, 
June 7 week 1939 
Hvy. nat. strs. @10n @10%ax @ll1 
Hvy. Uses 
Eee eT @10n 10% @10% @ll 
wee “putt brnd'd 
RR @10 10% @10% @ll 
a Col. 
smal @9% =9%%@10 @10% 
Ex- wight Tex. 
gigi @10% @10%n @10% 
Brnd’d cows. @ 9% 104%@10% @10% 
Hvy. nat. 
eee 4n @10 @10% 
Lt. nat. cows.10% ¢ 103% 10%@l11 @ll 
Nat. bulls..... @ @ 7% @8 
Brnd’d bulls.. @ ? @ 6% @i7 
Calfskins ....19 @24 19 @25% 18 @19% 
Kips, nat..... @20 @20 @15% 
Kips, ov.-wt.. @ig9 @19 @14% 
Kips, brnd’d. @17 @17 @13n 
Slunks, reg. @1.00ax @1.10n 80 @90 
Slunks, bris. . “50 @iin @iin @40 


Light native, butt branded and Colorado steers 
le per Ib. less ‘than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts..9 @9% 9 @ eo 9%, @10 


Branded ..... 8%@ 9 8%@ 9 9 @ 9% 
Nat. bulls.... 6%@ 7 84 7h 6%@ 7 
Brnd’d bulls... 54%@ 6 5%@ 6n 6%@ 6% 
Calfskins . -- WEES 18 @22ax 15 @1 


BE wesasesse 17%n @17%n @1n% 
Slunks, reg...80 Goon 90 @1.00 70 @Tin 
Slunks, hris..40 @45n 45 @50n 30 @35n 


COUNTRY HIDES 


Hvy. steers... 6%@ Zn 6%@ Zn 74%@ 7 
Hvy. cows.... sae 7n 6%@ 7n 7™%4@ 7 
ea 4@ 8 8%2@ 8%n @ 9 
Extremes .. "30% @10 @lin 104@11 
BE adawsie 5n @ 5n 5144@ 5% 
Calfskins ....12%@13% 12%@13% @11% 
Kipskins ..... 12 @13 12 @13 10%@11 
Horsehides ...4.00@5.10 4.00@4.75 2.80@3.50 
= 
Pkr. shearlgs. 70 @75 


@1.20 1.20b 
Dry pelts..... 1444@15in 18% Gliwe 14 @15 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago on May 31: 
May 31, Apr. 30, May 31, 
1940 1940 1939 


All barreled 
pork, bbls...... 10,429 10,655 12,625 


1, '40, 

- comenehess 115,925,553 110,789,515 44,857,504 

P. lard, made 

Oet. & +39 to 
Jan. 1, °40..... 53,424,712 54,609,712 10,401,198 

P. S. lard made 

— to 

1, '39..... 7,477,416 7,477,416 17, ror OTT 864 


6,470,308 —6,285,33) 
Total lard..... 183,297,989 179,161,979 76. pres 


cmnten Lessee 8,763,848 4,215,288 8,613,655 
3 a Selliea. 

B 5... ¥ SEES 6,315,587 5,349,094 

Total 


D. 8. 
el. bellies. 
D. 8. rib bellies, 


- 10,079,435 9,564,382 


Get. 1, *S..... 1,122,325 952,305 655,200 
D. 8S. sh. fat 

backs, Ibs..... 3,923,958 3,090,055 2,468,440 
S. P. hams, Ibs.. 8,345,520 8,210,424 5,484,786 
8. P. skinned 

hams, Ibs...... 31,223,376 30,051,314 21,624,776 


S. P. bellies, Ibs. 25,890,818 26,307,075 22,154,269 

S. P. picnics... 

S. P. Boston * {6,071,202 7,956,551 5,420,374 
shoulders, Ibs.. 

Other cuts of 
meats, lIbs..... 
Total cuts .... 


7,992,412 8,291,859 9,011,778 
95,549,106 94,423,965 75,433,276 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of June 1, totaled 1,047,375 Ibs.; 
and greases, 78,000 Ibs. 
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PRAGUE 
OWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


While Europe is at war, our American packers 
should make our ‘Cold Pack” canned ham and re- 
place the old Polish trade. Act at once. Griffith's 
methods and equipment are ready for you. Men are 
already on the road to capture this business. 


POLISH 
STYLE 


Packed direct from 
pickle cellar 


American Made 


**Cold Pack Short 
Time Cure’’ 





This is PRAGUE POW- 
DER. It will cure the Polish 
style ham. It has all the 
curing elements combined 
in each salt particle and 
dissolves quickly on dry 
rubbed hams, creating a 
lasting color on the lean 
of the meat, giving it a 
rich, ripe flavor. The color ne . 
holds up much longer. 


Every Packer Who Uses 
‘‘PRAGUE POWDER’’ 
Praises It 
We say you should use it 
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This is an Artery 
Pumped Ham 


Ready 
to Dry Rub 


A MILD SWEET CURING POWDER MIXTURE 


Your curing problems are better solved by using PRAGUE 
POWDER PICKLE for Artery Pumping or Spray Pumping. You 
can use the same pickle for cover or Dry Rub with Prague Mix- 
ture—see page 16 of the Prague Booklet. 





THE GRIFFITH LABORATORIES 
1415-31 W. 37th Street, Chicago, Illinois 
Eastern Factory: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., L ide, 
Toronto 12, Ontario 
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For Continued High Efficiency... 


YOU CAN 
DEPEND ON THIS 





ANY installations of J-M Rock Cork have 

passed the quarter-century mark... look 
good for many more years of highly efficient 
service. And the explanation is simple. This basi- 
cally mineral insulation, made in both sheet and 
pipe-covering form, cannot rot or decay, pro- 
vides complete freedom from odor and moisture 
troubles, and will not harbor mice or vermin. 


Furthermore, Rock Cork is easy to handle 
and apply... assures good-sized savings on in- 
stallation costs. You can benefit by using it for 
every refrigerated-line and cold-room service. 
For complete informa- 
tion, write Johns- 
Manville, 22 East 40th 
Street, New York, N.Y. 



















IN SHEET FORM, J-M 
Rock Cork is easy to 
handle and work, brings 
worth-while installa- 
tion savings. Its basi- 
cally mineral structure 
provides lasting free- 
dom from decay and 
vermin troubles... will 
not support the growth 
of bacteria or mold. 


IN PIPE-COVERING 
FORM, J-M Rock Cork 
retains its high insu- 
lating efficiency indefi- 
nitely. It is thoroughly 
sealed against mois- 
ture infiltration. 


JOHNS-MANVILLE 








JM ROCK CORK 


LOW-TEMPERATURE INSULATION. IN SHEET 
FORM AND FOR PIPE COVERING 
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Tenderay Merchandising 


(Continued from page 14.) 

the meat improperly or expected unrea- 
sonable qualities from a lower priced 
cut. Complaints are met cheerfully, 
either with a cash refund or by giving 
the customer another piece of beef. 

When Kroger introduced Tenderay in 
Cleveland about a year ago, a large 
dinner was staged at which this beef 
was the featured item. The affair was 
made a civic occasion. A previous din- 
ner for scientific men had been held at 
Pittsburgh, where the Mellon Institute 
is located. At Chicago and Detroit, 
luncheons were attended by prominent 
home economists and representatives of 
the press. These introductory dinners 
dramatized the virtues of Tenderay beef 
before persons in a position to pass the 
news on. Coupled with the smashing 
initial Tenderay advertising, they pro- 
duced a highly beneficial effect. 


Sampling at Cincinnati 


This approach was varied a little with 
the recent opening of the Tenderay 
plant in Cincinnati. Here no civic din- 
ner was held. Instead, approximately 
300 specially cut and wrapped Tenderay 
steaks, accompanied by a personal letter 
from Albert H. Morrill, Kroger presi- 
dent, were delivered by messenger to 
prominent persons in the community. 
The Tenderay story was already pretty 
well known in Cincinnati, and this sam- 
pling tied in nicely with its launching. 


Signs on company trucks, large-space 
newspaper advertisements, striking win- 
dow displays and plenty of point-of-sale 


material are utilized in introducing 
Tenderay in a new area. Giant window 
displays entitled “Kroger News Flash” 
headline Tenderay as the “world’s great- 
est meat discovery.” Featuring a tempt- 
ing standing rib roast in full colors, this 
first display points out that the process 
makes the best of beef more tender, that 
every cut is guaranteed, and that it 
costs no more than regular beef. Sub- 
sequent window displays built around 
colored illustrations of beef ready for 
the table emphasize tenderness and 
flavor. 

Store advertising material follows the 
same general theme, and includes ban- 
ners, meat case decalcomanias, item 
cards, card toppers, meat case plaques 
and a permanent plaque which is hung 
inside the store’s entrance window. All 
this material is attractively printed in 
red, white and blue; several of the pieces 
are of heavy laminated board coated 
with glossy, washable paper. With rea- 
sonable care, such displays will last 
many months. 


Retail Store Advertising 


Consumers receive illustrated folders 
telling the Tenderay story briefly and 
clearly. Printed in red and black, the 
folders refer to the meat as “the beef 
that cuts like butter.” They explain 
how the Tenderay process, developed 
under a Kroger fellowship at Mellon 
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Use this POWERS Regulator combined with dia] ther- 
mometer on your ham cooking vats. Simple adjustment 
feature with its calibrated dial and scale permits quick and 
accurate temperature setting . . . Thermometer on top 
correctly indicates temperature of water in the vat and the 
regulator automatically controls the steam supply to the 
vat—accurately keeping the temperature just where you 
want it—at all times. 


No OVER-or UNDER-heating. No more shrinkage. In- 


sures uniform high quality appearance and flavor in your 
hams. Steam savings alone will pay back the cost of this 


Write now for prices and 30-day test offer... THE 
POWERS REGULATOR CO., 2725 Greenview Avenue, 
Curcaco. Offices in 47 cities—See your phone directory. 
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Institute, produces juicier, more tender, 
more flavorsome beef by “nature’s own 
slow method, scientifically speeded up,” 
without external treatment and without 
adding any ingredients. They also point 
out that the beef requires no special 
handling by the housewife. 

A special “Kroger Tenderay” paper 
is used in wrapping all meat purchases, 
including pork and ham as well as beef. 
This paper carries the Tenderay em- 
blem right into the home and is helpful 
in keeping the brand name before the 
public. Some of the Tenderay beef is 
being branded as such, but this is not 
a general practice at present. 


Employes Sold on Product 


Dinners for members of our own or- 
ganization, which have accompanied the 
opening of Tenderay plants, have proved 
invaluable in getting employe support 
behind Tenderay merchandising efforts. 
At these dinners, the beef is served as 
the piece de resistance. Drivers, ware- 
housemen and clerks are all informed 
of the virtues of Tenderay. A regular 
pattern has been worked out which is 
followed at these employe functions. 

A dramatic skit, in which local em- 
ployes play the various roles, interrupts 
the company dinner—prior to the ap- 
pearance of the Tenderay steaks. This 
skit, briefly showing the story of meat 
through the ages, traces developments 
down to the present, marked by the dis- 
covery of how to attain tender, tasty 
beef in a short period of time by means 
of the Tenderay process. Later, a 
speaker reviews the process and mer- 
chandising plans are outlined. 

We consider the employe a vital link 
in merchandising Tenderay successfully. 
The man who understands the product 
and is sold on it himself is in a much 
better position to sell it aggressively 
than one who knows nothing about it. 
It is interesting to note that Kroger 
employes, some of whom have been 
merchandising this beef for more than 
a year, are still as enthusiastic about 
it as ever. 

We hope to have Tenderay beef avail- 
able eventually in all our stores. This 
does not necessarily mean, however, that 
Kroger will set up enough Tenderay 
plants of its own to make such distribu- 
tion possible. Looking to the future, we 
are counting on being able to obtain 
this beef from other packers who adopt 
the process in some localities. 


SPECIAL LIVESTOCK RATE 


“Bargain day” freight rates are being 
offered to livestock shippers on one of 
the Chicago and North Western lines on 
shipments to stock yards at South 
Omaha and Sioux City. On Tuesday of 
each week only, the carload rate on live- 
stock is effective on less than carload 
lots, down to a single animal. In offer- 
ing the low rate the railroad is attempt- 
ing to gain traffic in livestock which is 
now consumed locally or concentrated 
by buyers for shipment in bulk. 
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Inside they're 
- Wieners... but 


outside they’re 
ZIPP-STIX 


ERE’S the great American 
favorite dressed up to go 
bigger and better than ever. 
The protective casing zipps off 
leaving a clean, crustless, juicy 
wiener ...one that grills easily 
and evenly because it’s 
straight. Besides, ZIPP Cas- 
ings are yours at savings up to 
20% ... plus important pro- 
duction economies. Get com- 
| plete information! 





IDENTIFICATION, INC. 


James H. Wells, President 


4541 N. Ravenswood Ave. Chicago, Illinois 





PITH, NOFIBRE! 


Cream of Spice Seasonings dis- 
solve completely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful 
and uniform seasoning. Start us- 
ing C. O.S. at once. Write for gen- 
erous free samples! 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 
Sansome St., San Francisco. !n Canada: J. H. Stafford 
Industries, Lid., 24 Hayter St., Toronto, Ont. 
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Sure, both weigh the 
same, but.. 


, = weigh out each ingredient of your prod- 
ucts—including salt—in the exact amount your 
formulas call for. But, unless your pound of salt 
is uniformly pure it may be much less than-a 
pound in flavor . . . and then what’s the good of 
all that accuracy and care? The flavor of your 
products is bound to vary. 

The purer the salt you use, the better the flavor 
you get from a given amount. That’s why so many 
companies standardize on Worcester Salt. As re- 
finers of pure salt for over 50 years we know how 
to produce uniformly pure salt—we consider this 
knowledge one of our important assets. To you, 
as a user of Worcester Salt, it means that you can 
be sure of the finest flavor—the flavor quality 
your customers expect in your products, and on 
which their good will so largely depends. 

In addition we can and will supply the exact 
type of salt to give best results in your products. 
If you have some special requirements, write 
and tell us about them and our laboratories will 
promptly set to work to assist you. 


Worcester Salt Co. , 40 Worth Street, New York, N.Y. 


Worcester Salt 


“It takes the best 
to make the best” 
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Employe Uniforms 


(Continued from page 15.) 


employes from these manufacturers. 
The selection usually depends on the 
type of work and conditions of use, but 
in most cases the standard styles, as 
worked out by the uniform manufac- 
turer, offer such a wide choice of 
material, color and design that the spe- 
cial design of garments is unnecessary. 

Standard colors are white, brown, 
green, blue and grey—usually used in 
combinations with contrasting piping or 
trim. In many cases the company em- 
blem or the plant name is added in 
script embroidery. 

One might believe that inasmuch as 
plant employes are “behind the scenes,” 
the cheapest kind of uniform would be 
suitable. Experience disproves this idea. 
From the economy standpoint, plant 
owners have found it wise to buy uni- 
forms of high quality. The extra service 
received off-sets the small additional 
initial cost. High quality does not neces- 
sarily mean fancy garments, but uni- 
forms made of the correct type of 
material with high grade workmanship. 


EXPORTS OF SPECIAL MEATS 


Meat specialties exported in April 
and their value: 


April, April, 

lbs, value 

Kidneys and livers............ 912,106 $69,601 
TD cevnceruccocdecuniensa 182,731 41,584 
Poultry and game............. 100,589 24,514 





Blitzkrieg Heightens 
Question of Exports 











HE impact of recent war develop- 

ments in Europe on the prospect for 
exports of United States pork to the 
United Kingdom was summarized in a 
recent report by the Department of 
Agriculture’s office of foreign relations. 
Seven countries — Denmark, Sweden, 
The Netherlands, Poland, and the three 
Baltic states of Lithuania, Latvia and 
Estonia—supplied the United Kingdom 
in 1938 with approximately 550,000,000 
lbs. of bacon, or 65 per cent of the total 
imports of bacon and hams that year. 
How will the cutting off of these sources 
of supply affect the prospects of the 
United States for exports to the United 
Kingdom? 

Conclusion drawn from the report is 
that there will be no demand upon this 
country for larger exports to Great. 
Britain before 1941 or late 1940. The 
following reasons are cited: (1) Canada 
will probably ship 400,000,000 lbs. of 
Wiltshire sides to England this year, 
compared with less than 200,000,000 Ibs. 
in 1939; (2) British pork production at 
present is itself large, due to heavy 
slaughter resulting from short food 
supplies; (3) prospects are that more 
beef will be purchased from South 
America in 1940 than in 1939 (it is re- 
ported that already 225,000,000 Ibs. of 
Brazilian beef has been taken); (4) the 


present British policy is first to reduce 
domestic consumption; (5) the United 
Kingdom will probably desire to con- 
serve all available dollar exchange for 
purchase of war materials in the United 
States. The prospects for export of lard 
to the United Kingdom are still less 
favorable. 


In contrast to the present situation, 
in which Britain’s policy has been 
primarily to depend on Dominion 
sources of supply before making pur- 
chases elsewhere, during the early years 
of the World War period, exports of 
fresh and cured pork from the United 
States increased from 370,000,000 Ibs. 
in 1914 to 888,000,000 lbs. in 1915. In 
the five-year period of the World War, 
the United States exports averaged 1,- 
274,000,000 lbs. of fresh and cured pork 
annually. By 1939, exports had fallen 
to 187,000,000 lbs., or 2 per cent of 
federally inspected production, notwith- 
standing the fact that in 1939 domestic 
production of pork was 5 per cent larger 
than the average for the years 1915- 
1919. 

United States exports of pork and 
lard, September-March, 1938-39 and 
1939-40 were: 


Total pork Lard 

1938-39 1939-40 1938-39 1939-40 

M Ibs. M Ibs. M Ibs. M Ibs. 
September .... 6,703 9,155 18,790 24,693 
October ...... 7,261 6,609 21,071 19,091 
November ..... 11,066 7,302 16,009 25,706 
December ..... 8,059 17,392 19,198 18,917 
January ...... 8,445 28,587 28,520 27,988 
February ..... 8,243 27,682 24,483 25,133 
March ........ 10,864 4,702 22,157 20,654 
BE cacuceses 8,060 4,957 17,531 18,849 





Factory: 
1972-2008 Central Ave., Cincinnati, Ohio 


Gen. Office: 2145 Central Parkway, Cincinnati, Ohio 





of sausage. 


“BOSS” MEAT MIXERS 


These mixers are the pioneers in the two-shaft machine which 
has contributed so much toward the successful manufacture 


Meat, after being finely cut in the silent cutter, should be mixed 
thoroughly and slowly in a “BOSS” Mixer, to assure complete 
absorption of cereal and spices for satisfactory binding and 
appetizing blending of flavors. 


It’s always “BOSS” for Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


824 Exchange Ave., U. S. Yards, Chicago, Ill. 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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Be sure to see historic 
Philadelphia—stay at the 
Bellevue—one of the few 
world famous hotels in 
America. The Bellevue IS 
Philadelphia. 


Reasonable Rates 


BELLEVUE 
STRATFORD 


IN PHILADELPHIA 


CLAUDE H. BENNETT, General Manager 


AIR-CONDITIONED RESTAURANTS 











You can increase your smoke house capacity with 


SMOKE-WOOD because the smoking time is re- 


duced as much as 40%. This perfect blend of ten 
different woods has been specially treated to pro- 
duce a dense, penetrating smoke ....a smoke 
guaranteed to bring out hidden flavors and de- 
velop a deeper, more lasting color. SMOKE- 
WOOD produces uniform heat and smoke.... 
aids in increasing sales and profits of uniform 
products with improved eye-appeal! Send for 
full particulars about SMOKE-WOOD today. 


NEW SMOKE SALES CORP. 


149-151 FRANKLIN STREET ° NEW YORK CITY 





COOKING TIME REDUCED 


If, to vp By Grinding 
in the 
M&M HOG 


CUTS RENDERING 
COosTS 


Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 





Sizes and types te meet every ee = 
rite Balletins product gives up fa 
requirement. Wi ter and moisture content 


MITTS & MERRILL power, Tabor, Low 
Builders of Machinery Since 1854 pervrenge Ms con 


1001-51 8. Water 8t., Saginaw, Mich. ity. 








G 2-STAGe S 
for CRACKLINGS, BONES, DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, etc., to desired fineness 
in one operation. Cut grinding costs, insure more uniform 
grinding, reduce power consumption and maintenance ex- 
pense. Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 
Ibs. hourly. Write for catalog No. 302. 


Stedman's rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U.S. A. 
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OPPORTUNITY FOR 
HAM PACKERS 


Tender, mild, juicy hams have won a favored spot 
on the American menu. The huge demand continues 
to grow. It’s easy to sell hams... if you give the 
public what they want. And it’s easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for a demonstration in your own plant. 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO LLINOTS 








NEW LIGHT ON YOUR CLEANING PROBLEMS 
SAVE MONEY 


SAUSAGE STICKS ON THESE JOBS 
CLEANED FASTER CLEANING 


‘ i 
Want an easier, faster way to clean 1AM BOILERS 


sausage sticks? Then try this. Make up BACON HOOKS 
asolution of the recommended Oakite ¥ 

material in your tanks or smoke stick 
washing machine. Note how grease, fat 
and other accumulations are QUICK- 
LY and THOROUGHLY removed ! 


Yes . . . cost is surprisingly low, too! £@] AT K, TTE 


Write f or further data. t lifted 
Le 7 


OAKITE PRODUCTS, INC.,20A THAMES STN. Mag ANI NG 


Representatives in All Principal Cities of the U. S. 


HOG TROLLEYS 


MEAT TRUCKS 


















READY NOW IN PERMANENT FORM! 































The First Thirty-Seven Lessons in 


THE NATIONAL PROVISIONER’S School of Refrigeration 





Almost simultaneously with the appearance of the first article 


under the general head of “The National Provisioner's School MEAT PLANT REFRIGERATION 
of Refrigeration” in July, 1938, letters of commendation were AND AIR CONDITIONING 
received from packers, superintendents, master mechanics and Volume 1 

engineers in all sections of the country. The course had hardly Gives you the first thirty-seven lessons in “The 


. National Provisioner'’s School of Refrigeration,” 
gotten under way before requests for reprints began to come tent to dle > be etn & tenn 
book form. 


in. These have continued in increasing numbers. 
The volume is indexed in such o manner as to 


“Volume 1, Meat Plant Refrigeration and Air Conditioning” is CUD nek eemente ty Cy cep WORE 
tions of any subject covered in the articles. As an 


THE NATIONAL PROVISIONER’S answer to this demand. The example, this is the way the index treats the 
subject of “Heat.” 
author of the articles and the man who revised the first 


Page 
thirty-seven lessons in the course is a meat plant engineer—an ie. 
Gh cc hedewccecsitetcwesescanqugen 3 
expert in packinghouse refrigerating problems. conduction Of. ....-.-+-eeeeeeeeeeees 7 
Ia ericddcsedccemenveqeee 7 
The articles in this new volume appear in lesson form and are NE MINERS soca ciceeincseccccaicues 7 
generoted in cooler...........-eeee08 6 
designed to enable those interested in meat plant operation, a a 4 
: ? ; : 4 mechanical equivalent of...........-++ 8 
as well as refrigeration, to acquire a practical working Aa ORS patil EP ean ; 
is be " - removal during chilling. ...........+4- 8 

knowledge of this basic subject as well as fundamental in- 
WERE Glos cevccvccccecescosscoees 7 


formation essential to the worker who has ambitions beyond 


- - The contents of “Meat Plant Refrigeration and 
his present job. 


Air Conditioning” are the first ever prepared on 


refrigeration from the packinghouse angle 


This first edition is limited. Fill out the coupon and mail in your 


order today. Price postpaid, $1.50. 








THE NATIONAL PROVISIONER, 407 SO. DEARBORN ST., CHICAGO, ILL. ©@@@OOOOCCOOCOCCOCCO 


Please mail as soon as off the press ummm copies of “Meat Plant Refrigeration and Air Conditioning” at $1.50 per copy to 


Name Firm 








Address City State 
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FSCC Expands Purchases 


(Continued from page 25.) 
formation. Skins shall be reasonably 
thin, smooth and free from blemishes. 
Shall be in prime condition, suitable 
for shipment in refrigerated cars. 

4. Frozen Hams, Skinned—16 to 24- 
Ib. range.—Shall be standard, short 
cut hams with the shank removed at or 
slightly above the hock joint. Shall 
be properly faced, well flanked and 
well trimmed. Shall have good con- 
formation. The skin shall be removed 
down to within 4 inches of the shank. 
The fat shall be beveled well back 
from the butt. Shall be in prime con- 
dition, suitable for shipment in re- 
frigerated cars. 

5. Frozen Picnics, Shank on or Regu- 
lar—4 to 8-lb. range.—Shall be stand- 
ard cut, regular picnics with the foot 
removed at or slightly above the knee 
joint. The picnics shall be cut so that 
not less than 1 inch or not more than 
2% inches of the blade bone remains 
in the picnic. Shall be properly faced 
with the “lip” removed, “cellar 
trimmed,” and the fat beveled and well 
rounded on the butt. Shall have good 
conformation. Shall be in prime con- 
dition, suitable for shipment in re- 
frigerated cars. 

6. Frozen Clear Bellies “Brisket On” 
—8 to 16-lb. range.—Will be split from 
the fatback not to exceed 1 to 1% inches 
beyond the scribe line, depending on 
the weight average. Shall be square 
cut and seedless, with the “boot jack” 
on the flank and removed. Shall be 
trimmed free from loose and semi- 
loose pieces. Shall not be damaged in 
scribing. Shall be reasonably well pro- 
portioned, of relatively uniform thick- 
ness. No extremely long and narrow 
or extremely short and wide bellies 
shall be delivered. Skin shall be reason- 
ably thin and smooth. Shall be in 
prime condition, suitable for shipment 
in refrigerated cars. 


Pork products tendered for delivery 
shall be inspected by an inspector 
licensed by or a person designated by 
the Bureau of Animal Industry, who 
will issue a certificate showing that 
such pork products meet the specified 
requirements. Inspection upon de- 
livery and issuance of the required 
certificates will be at the expense of 
FSCC. 


Prime steam lard, loose shall be 
loaded into tank cars which have been 
approved for such loading by the 
Bureau of Animal Industry. 

Prime steam lard, tierced, shall be 
packed in tierces made of well-seasoned 
white, red or burr oak and may be 
coated on the inside with silicate-of- 
soda or other substances acceptable to 
the U. S. Department of Agriculture; 
a sufficient quantity only to be used to 
fill up the pores of the wood for the 
purpose of preventing soakage and 
leakage. The tierces should contain not 
less than 360 Ibs. net nor more than 
393 Ibs. net. At least six iron hoops 
shall be used, three on each end, 1%, 
1% and 1% for head, quarter, and 
bilge. 
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Head hoops—1% in. x 18 gauge 

Quarter hoops—1% in. x 19 gauge 

Bilge hoops—1% in. x 19 gauge 

The name and location of the rend- 
erer and the grade.of lard shall be 
plainly marked on each tierce. Each 
tierce shall be properly sealed, and 
each tierce shall bear a B.A.I. meat 
inspection stamp. 

Fresh frozen regular and skinned 
hams, picnics and bellies will be loaded 
loose in cars which have been accepted 
for such loading by the Bureau of 
Animal Industry. 

Cars containing prime steam lard in 
tierces shall be iced to capacity on the 
date of shipment with 10 per cent of 
rock salt added. Cars containing fresh 
frozen meats shall have been iced to 
capacity with 15 per cent of rock salt 
added on the day prior to shipment 
and shall be re-iced to capacity with 
15 per cent of rock salt on the date of 
shipment. Such icing will be at the 
expense of FSCC. 

Acceptable surety bonds payable to 
FSCC conditioned on faithful perform- 
ance of each and all of the provisions 
of contracts resulting from the ac- 
ceptance of offers shall be required. 
Said surety bonds shall be in the 
amount of 10 per cent of the value of 
any award made under each offer pro- 
vided that such bonds shall in no event 
be less than $1,000.00. Surety bonds 
shall be furnished within ten days after 
the date of acceptance of offers. 


Earlier Buying Announcement 


On June 1 the FSCC reported in an- 
nouncement No. 13 it would buy more 
D.S. fat backs and bellies, lard and 
smoked pork products under its pro- 
gram. Offers must be received not later 
than 11 a.m., EST, June 10. Offers may 
be submitted quoting deliveries during 
the period beginning June 24 and end- 
ing November 30. Notice of acceptance 
will be given by telegram on or before 
June 14, 

Purchases will be made subject to 
terms and conditions stated in offer of 
sale, forms FSC 1429, 1449 and 1450. 
Offerers may change one of the headings 
in form FSC 1429 to read “2-lb. car- 
tons,” and quote lard packaged in 2-lb. 
cartons. Offerers are requested to quote 
separately on each weight range of 
smoked pork products, e.g. 12/14 Ibs., 
14/16 lbs. 


When offerers quote on 2-lb. cartons 
of lard under announcement No. 13, the 
following specification applies: 


“All lard accepted in 2-lb. packages 
will be wrapped in wax paper and 
packaged in new standard commercial 
pasteboard containers, each containing 
2 lbs. net weight of lard. For shipping 
purposes 2-lb. packages will be cased 15 
to the package in corrugated pasteboard 
or fiber constructed cases.” 

Method of cutting smoked meats is to 
be slightly different than under earlier 
purchases. The revised specification in 
form 1449 reads: 

“All meats will be cut and each piece 
will weigh not less than 3 lbs. and not 





more than 9 lbs., with the following ex- 
ceptions: hams weighing 12 to 16 lbs. 
to be cut into two pieces, with meat 
content approximately the same in each 
piece; hams weighing 16 to 24 lbs. to 
be cut into three pieces, with meat con- 
tent approximately the same in each 
piece; picnics to be left in one piece. 
The weight of the cuts will be based on 
the smoked weight.” 


Personalities and Events 


(Continued from page 19.) 


Incorporators are Alphonse Saugy, 
John E. Saugy and Adam O. H. Leipf. 
Sunset Meat Co. has been organized 
in Los Angeles County, Cal., with cap- 
ital stock of $10,000. Directors include 
George W. Marion, J. Gottchall and 
Ignatius Bernard, all of Los Angeles. 

Pine Bluff Stock Yards, Pine Bluff, 
Ark., has been incorporated by C. I. 
Stafford, founder of the yards, his son, 
Alva Stafford, and Miss Vergie Clax- 
ton. Capitalization is $100,000. 

H. T. Shore, owner of an abattoir and 
market at Savannah, Ga., plans to open 
a large sausage plant in that city soon. 

D. C. von Behren, insurance depart- 
ment, Armour and Company, Chicago, 
was in New York for a few days last 
week. 


Julian L. Bivins, 43, a member of the 
legislative committee of the American 
National Live Stock Association, and 
his son, William, 21, aviation enthusi- 
asts, died when their airplane crashed 
late last month. 


James Douglas, 81, a retired station- 
ary engineer for Armour and Company, 
died at his home in Chicago on May 28. 
Mr. Douglas retired eight years ago 
following 40 years of service with the 
company. 

Contracts have been awarded for con- 
struction of an addition and alterations 
to the main plant of the Sunshine Pack- 
ing Co., North East, Pa., to cost about 
$40,000. A frozen foods division will 
be installed. 





LARD BOUGHT FOR REFUGEES 


A cooperative arrangement between 
the United States Department of Agri- 
culture and the American Red Cross, 
through which the latter organization 
will be able to obtain lard and other 
surplus food products for war refugees 
in France at about one-half the market 
cost, was announced on June 1 by Secre- 
tary of Agriculture Henry A. Wallace. 

Under the plan, arrangements have 
been made for purchase of 750,000 Ibs. 
of lard, in addition to large quantities 
of wheat flour, corn meal, prunes and 
raisins. These commodities will be in- 
cluded in the cargo of a ship recently 
chartered by the Red Cross, which will 
be loaded early this month. The detailed 
plan provides for export subsidy pay- 
ments by the Department of Agricul- 
ture to the Red Cross in connection with 
the surplus foods. 
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Packers Pay More for 
Livestock During April 


IVESTOCK processed in federally in- 
spected plants during April cost 
packers approximately $6,000,000 more 
than in April, 1939, but about the same 
as the five-year average for April. 
Cattle and calves processed during April 
cost $7,500,000 more than for the same 
month a year ago, and $7,000,000 more 
than the five-year average. 

With hog slaughter during April, 
1940, representing 123 per cent of the 
slaughter during April, 1939, cost to 
packers was only 94 per cent of that in 
the earlier period. April, 1940, hog 
slaughter was 139 per cent of the five- 
year average and the cost was 85 per 
cent of the average. Sheep and lambs 
cost over $1,000,000 more this April 
than last, and about $800,000 more than 
the April 5-year average. 

Cost of cattle, calves and sheep rose 
during April, compared with March, 
1940, while hog costs declined. Total 
cost of livestock slaughtered during 
April was $120,955,000, compared with 
$117,229,000 in March. 

Total cost of livestock slaughtered 
under federal inspection during the 
first four months of 1940 was $504,923,- 
000, compared with $506,980,000 during 
the same period in 1939. Cost of cattle 
during this period exceeded last year’s 
figure for the same period by $9,600,000. 
Sheep cost $1,600,000 more, while hogs, 
at $208,656,000, cost $13,728,000 less 
than from January through April, 
1939. 

Cattle slaughtered in April numbered 
114 per cent of the total for April, 
1939; calves, 105 per cent; hogs, 123 
per cent; and sheep 111 per cent of the 
total for the same month a year ago. 

Total and average cost to packers of 
various classes of animals processed 


during April, with comparisons, was as 
follows: 
LIVESTOCK COST 


April, April, April, 

1940 1939 5-Yr. Av. 
Cattle ...... $ 58,692,000 $ 51,494,000 $ 51,940,000 
Calves ...... 6,951,000 6,530,000 6,683,600 
HOGS cccccce 43,879,000 46,785,000 51,622,000 


Sheep & lambs 11,433,000 10,011,000 10,685,000 
Total cost. .$120,955,000 $114,820,000 $120,930,000 
COST PER CWT. 








April, April, April, 
1940 1939 5-yr. Av. 
ee $7.96 $8.05 7.58 
eee 8.87 8.53 7.35 
Se ee 5.27 6.88 8.78 
Sheep and lambs.. 9.47 9.19 9.01 
TOTAL ANIMALS PROCESSED 

April, April, April, 
1940 1939 5-yr. Av. 
Cattle 774,000 677,000 744,000 
Calves 480,000 457,000 516,000 
TD cestcteseecees 3,610,000 2,931,000 2,597,000 


Sheep and lambs....1,355,000 1,224,000 1,342,000 


TOTAL DRESSED WEIGHT 
April, April, April, 


1940 1939 5-yr. Av. 
Ibs. Ibs. Ibs. 
Beek ccovveces 408,927,000 347,452,000 368,306,000 


WOE Acevecess 44,581,000 43,172,000 48,989,000 
Pork and lard. 622,544,000 513,160,000 441,521,000 
Lamb and 

mutton .... 56,657,000 50,790,000 55,006,000 


Total ...... 1,132,709,000 954,574,000 913,822,000 





RECEIPTS AT CHIEF CENTERS 


Receipts for week ended June 1: 


At 20 markets: Cattle Hogs Sheep 
Week ended June 1....153,000 364,000 205 
Previous week......... 169,000 y 
MED b¢b.cccrbecenconves 150, 

EE n6eneseekeeveeneae 180,000 
BED ccvcevecccccccsees 206,000 


At 11 markets: 


Lo 5. UO) eee 
— WEE cccccceseccvcescestcccceses 


MP GhveS¥eecCeCewnesriccsseeceee es 
ME GB0CCKE Seer eERedeneeveNteseusee 
BEET c0ceeccecececcescoscoeceseeceee 
BE 0650866096058 0060-05-006660he cere teins 

At 7 markets: Cattle Hogs Sheep 
Week ended June 1....112,000 264,000 122,000 
Previous week......... 123,000 308,000 151,000 
TEE ccvceconvevcceeces 103,000 1,000 123,000 
ree 113,000 174,000 159,000 
EE waceadcaccanecespes 114,000 149,000 ,000 





HOG WEIGHTS AND COSTS 


Barrows and gilts marketed at Chi- 
cago, Kansas City, Omaha, St. Joseph 
and St. Paul were lighter in May, 1940, 
than in May of last year, but were 
heavier at National Stock Yards. Aver- 
age weight of sows was lower at all 
these markets, with the exception of 
Chicago, than in May, 1939. Agricul- 
tural Marketing Service reports average 
weights and prices at the six markets 
in May, 1940 and 1939, as follows: 


Barrows and Gilts Sows 


ay, ay, May, May 

940 1939 1940 1939 

’ Ibs. Ibs. Ibs. 

CRAERD cccvctsecsves 239 241 425 397 
Kansas City ........ 217 224 395 417 
TE ascewbicuin-ede+ 241 252 365 395 
National Stock Yards. 219 215 386 400 
OE, SEE cccccccess 218 224 387 402 
BE. FSR cccccvcvece 232 238 355 357 


Average costs for these classes at the 
six markets during May, 1940, and a 
year earlier were: 

Barrows and Gilts Sows 


May, May, May, May, 
1940 1939 1940 1939 


CNN _ oocesccceees $5.70 $6.82 $4.76 $5.81 
Kansas City ........ 5.48 6.57 4.73 5.47 
GEE  wcadosecoeesee 5.32 6.30 4.52 5.48 
National Stock Yards 5.63 6.83 4.90 5.71 
i: SD ccssconsen 5.46 6.58 4.70 5.48 
GR PERE cccccreseces 5.50 6.50 4.73 5.54 


Average weight of droves at Wichita 
and Denver were: 


May, May, 
1940 19389 
WD oc cccvesccvdcvevienccsecces 204 214 
BONG cccccccccccccecccsccsoccenes 226 246 


ST. LOUIS HOGS IN MAY 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for May, 1940, with comparisons, 
reported by H. L. Sparks & Co.: 


May May 

1940 1939 

TD COND, 6 :bncctececeane 282,500 247,102 

Average weight, Ibs.......... 229 224 
Top prices: 

DEE éecbhocctvoceseneees $6.25 $7.10 

REE -cevccceccceetcenenas 5.35 6.75 

BPE COE ccvccvvssvesesvace 5.55 6.74 
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SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 














FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 
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Salable receipts...... 1,407 842 403 
Total, with directs...6,107 12,565 22,739 35,368 
Previous week: 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., June 6, 1940.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota liberal 
hog receipts caused hog prices to bend 
lower this week and quotations dropped 
to within a few cents of the year’s low 
time. For the four-day period, light and 
medium-weight butchers closed 15@25c 
lower and heavy butchers and sows 15@ 
80c lower, as compared with the preced- 
ing Saturday. 


Hogs, good to choice 





DPE ‘wrocrevnnseeeéesseseesane $4.25@4.80 
DEL.  Werrnevesvenedoneanwedes 4. 5.05 
PE Scthcendsnnenedt<saweaneste 4.60@4.90 
270-300 Ib. ....... had ewe ees wnnaaae 4.50@4.75 
MEE: Sctiwdeccccesenrceccusabie 4.35@4.60 
DPENG w6wb0rns concccveceeeckevon 4.25@4.50 
Sows 
330 Ibs. down. - 3.90@4.25 
330-400 Ib. ... - 8.75@4.10 
BPO Ue secerccccccecesoessescense 3.55@3.95 


Receipts of hogs at Corn Belt markets 
for week which ended with June 6, 1940: 


This Last 

week week 
a ee 20,400 32,900 
GeterGay, Fane L..ccccccceces 42,000 25,300 
Monday, June 3.............. 56,400 32,500 
BONN, DEMO Foccccccccesss 18,700 41,700 
Wednesday, June 5........... 26,200 27,600 
SN, See Coc ccccccseces 34,300 Holiday 





NEW YORK LIVESTOCK 


June 5, 1940 
CATTLB: 
Steers, good, 1226-Ib...........2000. $ 10.25 
Steers, 880-960-Ib............eee00- 9.00@10.00 
GHG, GIG sc cccccccccccccccccces 6.75@ 7.25 
Cows, cutter and common......... - 6.00@ 6.75 
GUE, CREB s ccccccccccccccccecece 5.00@ 5.75 
BE Mic cvowcccevccescccecccess 6.75@ 7.25 
BG Ms 000cwsecesccesaceees $008 6.50 
CALVES: 
VOID, GEER e ccccccccccccccecces $ 12.00 
Vealers, good and choice........... 10.50@11.00 
Vealers, medium to good........... 10.00 
HOGS: 
Hogs, good and choice, 186-Ib............. $5.65 
LAMBS: 
Lambs, good and choice, 82-Ib...... $ 13.00 
Lambs, medium to good, 68-76-Ib.... 12.00@12.50 
DS SE iv vnebeeebceua noes 10.50 
Ewes, shorn..... Seeceeeessceecoese 4.00 


Receipts of salable livestock at Jersey 


City public market for the week ended 
with June 1: 


Cattle Calves Hogs* Sheep 
1,075 


Salable receipts..... 1,625 1,609 283 728 
Total, with directs.5,822 11,799 24,622 37,856 
*Including hogs at 41st street. 





KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 


stock slaughtered during April, 1940: 


April, March, April, 
1940 1940 1939 
Per- Per- Per- 
cent cent cent 
Cattle— 
ng OOOO 56.92 53.99 50.41 
Bulls and stags.. 3.76 3.32 4.26 
Cows and heifers.39.32 42.69 45.33 
Hogs— 
| eee 48.24 47.98 47.27 
NE nccccceea 50.89 51.32 51.83 
Stags and boars.. .87 -70 -80 
Sheep and lambs— 
Lambs and yrigs.95.57 94.64 93.78 
ery 4.43 5.36 6.22 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five leading Western markets, Thursday, June 6, 1940, as 


reported by U. S. Department of Agriculture, Agricultural Marketing 
Hogs (soft & oily not quoted): CHICAGO NAT. STE. YDS. 


BARROWS AND GILTS: 





Good-choice: 
120-140 Ibs. ..... jamencawead $ 3.75@ 4.25 
140-160 TBs. ..cccccccccccecs 4.10@ 4.90 
160-180 I Scvccvcccceccece 5.10 
WEE. Seeccnesnuncsve - 5.00@ 5.30 
ee 5.15@ 5.35 
BP WE. cecccccs cosccese SD ae 
240-270 Ibs. ...... seeeensewe z 5.30 
270-300 Ibs. ..... ee 4.90@ 5.10 
SOO-TEO THO. cc cccccccccseces 4.80@ 5.00 
ree 4.70@ 4.85 
Medium: 
Se GE nov kde de Sie ects 4.25@ 5.00 
SOWS: 
Good and choice: 
SE TE. stcckbceussweeen tee 4.60 
SOOSHO TOS. co ccvcccccccsooe 4.35@ 4.50 
SBOSSS WS. cccccccccccccee - 4.20@ 4.35 
Good: 
360-400 Ibs. 4.10@ 4.25 
400-4 8. 4.00@ 4.20 
450-500 Ibs. 3.90@ 4.10 
Medium: 
250-500 Ibs. ...... Releiuanted 3.40@ 4.00 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs...... 8.25@ 3.75 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
Te Be OE heccccccccocee 9.50@10.75 
SRR TG. cccccccccceses 9.85@11.00 
TROD-BIGO TRS. cc cccccvcccses 9.85@11.25 
198B-15G8 TRG... .ccccccececes 9.85@11.25 
STEERS, good: 
2 Seer He | 9.50 
900-1100 Ibs. ..........ceee 9.25@ 9.85 
WR TRTO TRB. ccccccvcescccs 9.25@ 9.85 
1800-1500 Ibe, ......ccceceee 9.25@ 9.85 
STHERS, medium: 
TEO-1DED TBS, cccccccccccccs coe 9.25 
GR a vcervecanccecs 8.00@ 9.25 
STEERS, common: 
750-1100 Ibs, ........ eeevee 7.00@ 8.00 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs.......... 9.25@10.25 
Good, 500-700 Ibs........... 8.75@ 9.25 
HEIFERS: 


Choice, 750-900 Ibs..... oesee 
Good, 750-900 Ibs.. we 

Medium, 500-900 Ibs. 
Common, 500-900 Ibs. 


COWS, all weights: 











Ee cicvcesces meaeenests 7.50@ 8.00 
pe Ree pausagerns 6.75@ 7.50 
Cutter and common......... 5.25@ 6.75 
CAMMEF cccccccccccccce sees 4.25@ 5.25 
BULLS (Yigs. Excl.), all weights: 
DE SD saw enewdnces «++. 6.50@ 7.50 
BABSASS, BOGE occccccces --» 7.00@ 7.35 
Sausage, medium .......... 6.75@ 7.00 
Sausage, cutter and common. 5.75@ 6.75 





Slaughter Lambs and Sheep:* 


SPRING LAMBS 
Choice (closely sorted). 








*Good and choice.. *) 10.75@11.65 
*Medium and good. -- 9.75@10.50 
ERMBGR  cccccccccvcceseece 8.75@ 9.50 


LAMBS (shorn): 
Choice (closely sorted)..... .....+.+.. 


*Good and choice........... 9.00@ 9.50 

*Medium and good......... 8.00@ 8.85 

Common ..-..-.+5. eeetese  eeseten ee 
EWES: 

Good and choice............ 3.50@ 4.00 

Common and medium....... 2.50@ 3.50 
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Service. 
ST. PAUL 
8.85@ 4.50 
4. 4.85 
4.50@ 5.10 
5.00@ 5.10 
5.00@ 5.10 
4.95@ 5.10 
4.90@ 5.05 
4.75@ 4.95 
4.70@ 4.85 
4.65@ 4.75 
4.25@ 4.85 
4.20@ 4 
4.15@ 4.25 
4.10@ 4.15 


-00@ 4.10 
8.90@ 4.00 
3.85@ 3.90 
3.50@ 3.85 


9.50@10.50 
9.50@ 10.50 
9.50@10.50 
9.50@10.50 
8.50@ 9.50 
8.50@ 9.50 
8.50@ 9.50 
8.50@ 9.50 
1.15@ 8.50 
7.75@ 8.50 
7.00@ 7.75 
9.25@10.00 
8.25@ 9.25 
9.00@10.00 
8.25@ 9.00 
7.00@ 8.25 
6.50@ 7.00 
7.00@ 8.00 
6.50@ 7.00 
5.00@ 6.50 
4.25@ 5.00 
6.75@ 7.00 
$008 6.50 
S25@ 6.00 
8.00@10.00 
6.00@ 8.00 
4.50@ 6.00 
7.00@ 9.00 
5.50@ 7.00 
4.50@ 5.50 





2.75@ 3.50 
1.75@ 2.75 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 1, 1940, 
as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 5,673 hogs; Swift & Com- 
pany, 7,032 hogs; Wilson & Co., 5,988 hogs; West- 
ern Packing Co., Inc., 2,558 hogs; Agar Packing 
Co., 5,502 hogs; shippers, 5,666 hogs; others, 25,606 
hogs. 
Total: 33,799 cattle; 


4,299 calves; 
10,705 sheep. 


58,025 hogs; 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour and Geeew. 2,115 533 3,902 5,721 
Cudahy Pkg. Co...... 1,06. 409 «1,901 3,619 
Swift & yn be 288 2,626 








Wilson & Co......0.- 1,17 417 2.118 
Oe eS eae eine 
Kornblum Pkg. Co ‘ 
ee 6eakscabensecee te 
WD accccaueseseie : 9,2 3 2,291 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Speer. .4,970 6,859 3,700 
Cudahy Pkg. Co....... 3,887 56 4,916 
Swift & — weewecevecwoth 276 3,920 
Wilson & Co........... oon 3,38 1,501 
GE shasecewsndeonsne 6,868 ° 


Cattle and calves: Eagle ‘Pkg Co., 13; Greater 
Omaha Pkg. Co., 101; Geo. ieseie. 35; Lewis 
Pkg. Co., 453; Nebraska Beef Co., 327; Omaha 
Pkg. Co., 177; John Roth & Son, 88; South Omaha 
Pkg. Co., 145; Lincoln Pkg. Co., 259. 

Total: 








15,158 cattle and calves; 25,567 gs; 
14,037 sheep, nd calves 5,567 hogs; 
EAST ST. LOUIS : 

Cattle Calves Hogs Sheep 

Armour and Company. 1,840 1,503 5,293 

Swift & Company.... 1,930 2,417 5,004 

Hunter Pkg. Co....... 1,092 138 708 
Heil Pkg. Co......... sees aie wee 

meer Fas. Od. ccccecs ose sb 

Sieloff Pkg. Co....... eee 

Laclede Pkg. Co...... one's aid ad 

EY orcecevexaees 3,063 1,884 3,090 

GUTS ccccccccccscee Se aes 254 

WOE coeedeisn tes 10,439 5,942 52,473 14,349 

8T. JOSEPH 
Cattle Calves Hogs Sheep 


Swift & Company.. 


. 1,477 441 10,019 
Armour and Company. 


1,687 493 8,480 
990 














GD. shtskenvbeneas 26 441 
WOK 0s dsdacbasecs 4,154 960 18,540 
Not including 123 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 2,455 47 6,718 2,732 
Armour and ee 2,630 41 6,891 1,467 
Swift & Company.. 1.958 38 4,121 2,006 
SEE Ov.ceweeesacu > 3617 42 72 880 
ee 222 17 = 4,873 f 
OS Rae 10,882 185 22,860 29,945 
OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and Company. 1,010 648 1,894 
Wilson & Co......... 948 766 1.947 
WEE witveveracavee 173 20 =«1,451 
a eS 2,131 1,434 4,736 





Not including 194 cattle and 2,032 nwa direct. 





WICHITA 
Cattle Calves Hogs Sheep 

Cudahy Pkg. Co...... 300 383 1,076 4,286 
Dold Pkg. Co........ 331 57 817 10 
Wichita D. B. Co..... 7 sees e 
Dunn-Ostertag ....... 41 297 ee 
Fred W. Dold........ 97 ‘aes 550 
Sunflower Pkg. Co.... ES 295 
Pioneer Cattle Co..... 15 wrest 
Interstate Pkg. Co.... 124 
Keefe Pkg. Co........ 26 

ED Seslatiena eae 966 440 2,965 4,296 


Not including 174 cattle and 2,247 
direct; ad ad 47 hogs bought 





DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,113 129 2.097 4,851 
Swift & Company.... 932 85 2,012 6,837 
Cudahy Pkg. Co...... 787 101 1,347 3 
pe 1,716 278 1,431 
ee Aeee 4,548 593 6,887 21,231 
FT. WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 1,366 758 3,095 16,834 
Swift & Company.... 1,906 944 3,029 20,628 


Blue Bonnet Pkg. Co.. 189 64 714 833 
Gee BU. GOicccccece 40 6 416 aaee 
Rosenthal Pkg. Co. 67 6 24 

Total . 


1,778 38, 295 























8T, PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 2 — 2,443 10,573 1,173 
Rifkin Pkg. Co....... 30 aeee + 
Swift & Company..... 4, 4 3,796 14,986 1,651 
United Pkg. Co...... 1,624 190 waes weee 
Cudahy Pkg. Co...... 1,001 1,078 
GE “av conse pcsauey 1,771 704 
WOE ciwviveueeuan 11,496 8,241 
INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co......... 1,462 430 18,218 442 
Armour and Company. 819 189 862,526 een 
Hilgemeier Bros...... D save 1,000 
Stumpf Bros......... tee eves 112 
Meier Pkg. Co........ 61 4 222 
Stark & Wetzel...... 60 20 501 ees 
Wabnitz and Deters.. 37 69 373 69 
Maass Hartman Co. 30 14 este naw 
DED Scccccrecasas 2,061 2,107 17,540 542 
CED cccccccsscoces 654 304 359 109 
Betas cececescsanes 5,193 3,137 40,851 1,162 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall’s Sons..... eee 17 cece 252 
E. Kahn's Sons Co.... 438 648 8,818 775 
Lohrey Packing Co. -  xeos 298 wen 
H. H. Meyer Pkg. Co. WW isco QE er 
J. Schlachter’s Sons. 77 171 wipe 60 
J. & F. Schroth P. Co. a name 3,097 abies 
J. F. Stegner Co...... 314 355 cae are 
Er 145 9 2,111 821 
GREED cocvcccescevees 1,109 855 611 240 
Batad ccccvcocccsse 2,115 2,136 13,231 2,148 


Not including 2,022 cattle, 
sheep bought direct. 


11,506 hogs and 978 






























RECAPITULATIONt+ 
CATTLE 
Week Cor. 
ended Prev. week, 
June 1 week 1939 
I ia 6axdendeeaie 31,721 28,892 
Kansas City. i, . 9,329 10,536 
PT wltecheed+<06cees 18 58 17,627 14.960 
East St. Louis........... 10; 439 11,541 9,493 
eee ee 4,154 5,240 4,346 
CE tncetes6e neces 10,882 13,041 9,138 
Oklahoma City........... 2,131 2,075 3,525 
MEE Niels Hil aie ia-abio pleas 966 1,312 1,915 
| ere 4,548 4,342 5,025 
3 Ae 11,496 19,616 9,326 
re 2,615 3,299 2.978 
Indianapolis ............ 5,193 5,403 4.585 
SEER ee 2,115 2,306 + 
eer 3,568 3,502 5,494 
WED de dkcenscsecevees 116,652 130,354 111,467 
HOGS 
Chicago ................. 58,025 67,121 40,174 
Kansas City 13,948 8.864 
Omaha ..... 28,838 22.936 
East St. Lou 67,142 47,064 
Oe 19,150 6 
> a 26,610 622 
Oklahoma City. 4,846 7,245 
|. ae 5,262 4.847 
ET intitess o6-wa wow ewe 7,074 5,260 
St. 61,512 23,184 
SS 8,459 6.173 
Indianapolis 8. 49,779 37,071 
Ser 3,25 21,332 16,782 
| eer 7,535 5.792 
NE moradaiacewawan ems 299,188 388,608 58, 69 
SHEEP 
CED acces cesccecicsee 10,705 13,980 
ee ree 20,435 26,377 
CEE stednedcncaceuuvans< 14,037 14,673 
Wass Bt. Taewis... ...ccccce 3,090 13,087 
ct ira:t:66.4:5-0:4. 010-0 11,784 11,765 
i. ff eae 29.945 5,531 
Oklahoma City........... 4,736 4,532 
.. . Sees 4, 6.303 
Denver 14,735 
St. Paul.. 5,009 
Milwaukee 819 
Indianapolis 1,377 
Cincinnati 1,235 
ee eer 47,649 
WEE Seaninccuivcesoes 165,624 167,022 146.998 


*Cattle and calves. Not including directs. 





STEER WEIGHTS AND PRICES 


Beef steers sold at Chicago during 
May, 1940, totaled 83,606 head. Average 
weight, price and percentage of each 
grade were as follows: 











Av. wt. Av. 
No. Pet. Ibs. price 
Choice and prime....17,282 20.7 1,201 $10.69 
PO idosnaeancedead 39,907 47.7 1,073 9.92 
BOGE. cccccincvees 23,182 27.7 965 9.05 
Common .....-.-.0.- 3,200 3.9 852 8.22 
All grades......... 83,606 100.0 1,061 $ 9.83 











CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago ~— Stock 


Yards for current and comparative peri 
























RECEIPTS 

Cattle Calves Hogs oe 
Mon., May 27.......- 16,025 1,731 19,487 6,895 
Tues., May 28........ 9,413 2,241 37,796 6,423 
Wed., May 2 7,347 1,492 16,692 4,008 
Thurs., May Holiday 
Fri., May 31.. . 1,783 10,991 9,939 
Gat., Fume Lec.wecccee 200 .... 4,800 6,000 
*Total this week..... 33,768 6,324 89,766 33,266 
Prev. week.........++ 34,785 6,923 88,322 39,464 
TOSE GMBcccccceceses 30,554 5,651 76,817 28,775 
Two years ago....... 30,020 6,816 67,172 28,299 

SHIPMENTS 

Cattle Calves Hogs Sheep 
Mon., May 27..... .. 3,832 394 1,842 710 
Pues., May BB... sccss 3,160 2 537 455 
Wed., May 29........ 2,920 15 1,320 286 
Thurs., May 30....... Holiday 
Se Sy eee 587 30 1,824 605 
@at., dame 1.......-.. 100 wee. 100 200 
Total this week...... 10,599 441 5,623 2,256 
Previous week........ 10,484 288 6,805 6,549 
WOR BR cccccevesses 9,164 138 4,127 4,147 
Two years ago....... 8, "388 703 85,941 978 


*Including 140 cattle, 1,354 calves, 31,860 hogs 
and a sheep direct to packers from other 
point 

+All receipts include directs. 


MAY AND YEAR RECEIPTS 
Receipts thus far this month and year to date 
with comparisons: 























y——_- _ ——— Year———_ 
1940 1939 1940 1939 

Cattle ..ccce 149,686 167,008 761,375 Ms 233 
Calves ...... 26,032 29,292 110,340 3,506 
Te scevows 396,154 359,616 2,309,381 1, ty 332 
Sheep ....... 175,028 228,417 1 051,006 1,290,812 

WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended June 1. or 85 $5.35 $3.25 $9.35 
Previous week...... 9. 75 5.55 3.25 9.30 
See 348 6.50 3.10 9.80 
aaah duh we inn be 9.25 8.50 2.85 8.95 
SEE pcbea uation enwee 11.50 11.10 3.75 12.00 
Sees s 7.85 9.85 3.35 11.20 
BE wevciedeuxecases 10.60 9.75 2.50 9.30 
Av. 1935-1939..... $9.75 $9.15 $3.10 $10.25 

SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 
Week ended June 1 84,143 31,010 
Previous week...... 4,228 81,734 33,074 
DE kédnveunasenvenes 425 72,262 24,158 
BEE cnn ecnnn eben x 61,150 26,967 
1937 I 48,589 7,083 
SED cdvdavcnwesseoesests 66,349 22,877 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 

No. Wt., —Prices— 

Rec’d Ibs. Top Av. 
*Week ended June 1...89,800 245 $5.85 $5.35 
Previous week........ 88,322 247 6. 5.55 
9 255 6.95 6.50 
261 8.95 8.50 
248 11.75 11.10 
252 4 4= 10.25 9.85 
248 10.10 9.75 
Av. 1935-1939....... 68,100 252 $9.60 $9.15 


*Receipts and average weight for week ending 
June 1, 1940, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending May 25. 


Week ending May 25..........--ceeeeeeees 91,580 
I IE oa neh 0.0 reese ebecweins sehen 104,546 
a ike s-veacyesdérpivesce ne he amen 82,671 
TWO Years AGO.........cccccccccecccscceccs 66,400 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, June 





“= ended Prev. 

June 6 week 

Packers’ purchases .........- 68,246 53,503 
Shippers’ purchases .......... 7,427 5,454 
DE. evecsdivtconseescseuces 75,673 58,957 





ST. JOE 4-H LAMB SHOW 


Third annual St. Joseph Interstate 
4-H lamb show will be held at St. Joseph 
Stock Yards on June 14. Farm boys and 
girls in Iowa, Kansas, Missouri and 
Nebraska, within the St. Joseph trade 
territory, and members of 4-H ewe and 
lamb clubs are eligible to show entries. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 1, 1940. 


















CATTLE 

Week Cor. 

ended Prev. week, 

June 1 weekt 1939 
Chicagot ..cscccccccceces 23,212 23,389 20, 673 
Kansas City®........000. 11,809 py 022 
OmAha® ..cccccceccccveece 15,010 
East St. Louis........... 7,376 
Pg Oe PP rr rere 4,678 
ae ee 7,490 
Wichita® ncvecccccescocces 1,580 
Wort Wotth...ccccccceves 5,346 
Philadelphia ............ 1,629 
Indianapolis ............ 1,733 
New York & Jersey City.. 6,681 
Oklahoma City*.......... 3,759 
Cincinnati .....ccccceces 3,054 
DONVEE .cccccccccccccvees 3,967 
Th POR. ccesvccdccccscce yea 
Milwaukee ...ccccccscees 2,602 

MEARE ci ccsccccocsesies 108,650 125,691 110,308 
*Cattle and calves. 
HOGS 

Chicago ....eeeeeeeeeeeee 91,580 104,546 82,671 
Kansas City... ..cccsccces 36,755 34,200 31,379 
CL cahacisnyenees+eeen F 33,643 28,371 
East St. Lowis*.......... 63 69,379 60,0 
GE, JOOEE 0c ccvccceccces 20,708 14,807 
Bisex City... ccccccccceess 23 26,6 ¢ 
TEED waccgcvecccccnses 


Fort Worth... ..cscsecoee 
Philadelphia ........-... x 
Indianapolis ..........-- 21,466 
New York & Jersey City. . 
Oklahoma City..........- 
Cincinnati 
Denver ... 
St. Paul.. 
Milwaukee .. 





Total 489,607 377,681 
‘Mnecludes National East St. Louis, Illinois and 
St. Louis, Mo. 





Chicago? 8,350 13,335 
Kamens Olty.....cccesces 201435 26.377 19.397 
MME a cb Rianles <cn8t sever 15,807 16,357 18,503 
MAG. BE. TOMB. 00.0000 11,259 11,628 10,351 
Oe Oe eee 9,744 10,343 14,268 
TN Ser 6.581 6,550 6,064 
WICRIER 2 occvecccccccscce 4,296 6,303 5,690 
Wert Watts .cccccvencscs 38.295 47,649 24,591 
po eee 2,300 2,939 3,334 
PRRIRRRED o50:0:ccct ones 469 442 1,313 
New York & Jersey City.. 44,751 50,234 50,174 
Oklahoma. OCHY.....cccces 4,736 4,532 3,708 
Cincinnati 2,122 3,501 4,097 


Denver ... 
St. Paul.... 
Milwaukee 





"936 816 1,459 
cates stawnaverde 179.153 206,996 183,738 
*Not including directs. tUnder ‘‘prev. week’ in 

June ist issue, for hogs and sheep, substitute 


figures appearing for current week on page 45, 
May 25 issue. 





LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 


federally inspected kill in April, 1940: 
Apr., Mar., Apr... 
1940 1940 1939 
Average cost per 100 Ibs: 


EN tt neptacdatedeawe $7.96 $7.67 $8.05 
BE. atekanne men eousun 8.96 8.80 9.49 
ENON sécecccetens scones 8.87 8.95 8.53 
PN 5.07 6.88 
Sheep and lambs......... 9.47 9.44 9.19 
Average yields, per cent 
CREED. siccunicsavesecsccue 55.21 54.67 
ee ee 56.69 56.62 
. eee eae 74.93 75.06 75.63 
Sheep and lambs......... 47.01 46.84 46.72 


Average live weight, Ibs: 





Cattle 953.15 944.26 
Steers* 5.09 97! 

Calves .. 170.57 167.42 
Hogs 231.59 232.00 


Sheep and lambs........ “89.10 92.45 88.97 
*Also included in ‘‘cattle’’ data. 





CANADIAN CATTLE EXPORTS 


Canada has shipped only 13,446 head 
of cattle weighing 700 lbs. or more, 
exclusive of dairy cows, into the United 
States since the beginning of the sec- 
ond quarter of 1940, according to 
Canadian sources. This is about 26 per 
cent of the U. S. quarterly allotment. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
WESTERN DRESSED MEATS 


NEW YORE PHILA. BOSTON 

STEERS, carcass Week ending June 1, 1940.............. 8,389 2,659 2,886 
WPI dace Cast cecds0s orsocnea 9,953 2,682 3,030 

DAMS WEEE FORT ABO. ...ccccsccccccecs 8,555 2,267 2,773 

COWS, carcass Week ending June 1, 1940.............. 502 951 2,404 
I re ete gcinicnsd 5.0 etn Sesene 532 1,075 2,351 

CE WE SE Gin os cece ees sesscs 797 915 2,162 

BULLS, carcass Week ending June 1, 1940.............. 376 731 28 
OG, SD iv nnee tan od tccewananee 372 T77 25 

Game Week YORE OHO... cece cececcssce 218 547 23 

VEAL, carcass Week ending June 1, 1940.............. 12,565 1,315 932 
oa ines backis eawebenaes cee 14,282 1,351 922 

I I On oi inter incesee 13,283 1,342 - 804 

LAMB, carcass Week ending June 1, 1940.............. 38,104 14,272 17,084 
I rt VR ah ne ED 42,617 19,805 20,450 

SO WOU SURG GiGi ceicccicvesccccscs 35,419 12,300 15,632 

MUTTON, carcass Week ending June 1, 1940.............. 2,450 368 1,263 
be er eee 3,508 435 1,771 

Cane WOES DORE GB Goss ie cvcececes 2,435 342 1,108 

PORK CUTS, Ibs. Week ending June 1, 1940.............. 2,196,417 393,836 497,378 
WE Gs 00.05. 6 F 0 cate cccccveendes 1,736,833 373,137 378,335 

Same WSK YORE BBO.c cccwcsccccccece 1,616,283 454,741 381,926 

BEEF CUTS, Ibs. Week ending June 1, 1940.............. Cae -~ . 9 @hesen- ©. Sipewes 
ee Se nk Oise Sain cc ewins bce eee eee eee OS aces 

CE WE. SI Qin soos ccc ctccccee es ree So | eee 


LOCAL SLAUGHTERS 


CATTLE, head Week ending June 1, 1940.............. 8,316 oo er 
po See ee ra 8,722 ———. - tewinwaty 
Same week year ago...........2-...2% 7,730 a. eas 
CALVES, head Week ending June 1, 1940............ 16,901 ——- beeen 
WE Wo we < sinc tw escsccicdeeseed 16,650 _—_—_—_ i a la 
EE FOE QBie ic wice cc ccaceness 14,292 ek, -) ackatoate 
HOGS, head Week ending June 1, 1940.............. 46,882 ee 
EE ag atradielewelwialene eatin 45,363 ee t«i‘“*‘“*‘«“ in wets 
CUD WOE SUE GOD bis cvcce sees 33,561 ee 
SHEEP, head Week ending June 1, 1940.............. 44,751 eee a ele 
Ns a til ore creases beers acoiebiiie 50,234 Se (itit(iti‘(‘( wes 
Game WEG FORE GOD. <occcccccvedocese 50,174 Se: > o> ~wewet< 


Country dressed product at New York totaled 2,241 veal, no hogs and 118 lambs. Previous week 3,111 
veal, no hogs and 176 lambs in addition to that show n above. 





WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 























Number of animals processed in 27 STEERS 
selected centers for week ended May 31, pec | on =a 
with comparisons: May 30 week 1939 
WR ssn vend 55855 $ 8.25 $ 8.00 $ 7.50 
Cattle Calves Hogs Sheep eS eee 8.25 8.10 7.50 
New York Area’.. 8,316 16,692 35,122 44,501 Winnipeg ............ 7.75 8.00 6.50 
Phila. & Balt.... 2,650 1,473 25,340 1,530 Calgary .............. 7.50 7.50 7.00 
Ohio-Indiana Edmonton .........+.+- 7.25 7.25 6.75 
Group? — 4,257 52,038 Prince Albert......... 7.00 7.00 7.00 
Chicago 2. 9,103 91,580 Moose Jaw 6.50 6.10 
St. Louis Area’... 8,229 7,795 63,458 Saskatoon .. 7.10 6.50 
Kansas City..... 9,401 4,831 36,755 Regina ... 7.00 6.90 
Southwest Group‘. 10,087 4,507 35,005 Vancouver cece 7.25 
Omaha. ...ccsccre 13,844 720 31,413 
Sioux ~ soe evies 7,276 161 23,569 
St. Paul-Wisc. 5 
gGTOUDE oon 17,449 22,328 71,698 foo ala aa a — 6 SelClUfURS 
atenar lows & lontreal ............. : . t 
So. Minn.®...... 18,225 5,214 180,870 80,924 Fy, inlPee -+------+-2+ BAD est os 
ee 119,686 77,081 536,848 222,815  pamonton « - 7s 4 
Total Moose Jaw.. 8.00 7.50 7.00 
prev. week...131,788 82,578 658,679 260,186 Saskatoon .. 8.50 8.50 6.75 
Total last year..117,482 75,834 536,803 227,045 Regina .....-.-.++e00s 7.50 7.50 7.00 
1Includes New York City, Newark, and Jersey Vancouver tere sees eee 
City. *Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes National Stock- 
yards and Hast St. Louis, Ill., and St. Louis, Mo. ieee... ees . $ 8.25 $ 8.75 
‘Includes So. St. Joseph, Wichita, Oklahoma City, Montreal* ‘ 8.60 9.25 
and Ft. Worth. ®Includes St. Paul, Minn., Madison, Winnipeg* 7.75 8.50 
and Milwaukee, Wisc. “Includes Albert Lea and (Calgary .... 7.35 8.25 
Austin, Minn., and Cedar Rapids, Des Moines, dmonton 7.25 8.25 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, Prince Albert 7.35 8.25 
Storm Lake, and Waterloo, Iowa. Moose Jaw 1.15 8.35 
Packing plants included in the above tabulation Saskatoon 7.35 8.25 
slaughtered during the calendar year 1939 approxi- Regina ............... —_ 8.35 
mately 74% of the cattle, calves and hogs, and Vancouver 8.25 
82% of the sheep and lambs that were slaughtered *Montreal and Winnipeg hogs atin ona “f. & w.” 
under Federal inspection that year. basis; all others ‘‘off trucks.’ 
GOOD LAMBS 
PE $14.00 $13.50 $13.65 
PACIFIC COAST LIVESTOCK Montreal .......ceeses - 10.00 12.00 
Wiemipeg ..ccccccsccs 12.00 13.00 11.00 
" 3 CAIZATY ..ccccccceccce 9.00 11.25 9.25 
Receipts for the five days ended with Edmonton ............ 9.00 9.00 10.50 
Prince Albert......... cece eves 10.00 
May 31: Moose Jaw..........++ esas ove 10.00 
Cattle Calves Hogs Sheep ee ab os 
Los Angeles...... 4,293 568 1,912 799 eGine ..-- ; . 
San Francisco..... 600 64 1,650 3,850 Vancouver tees 10.50 





Portland .....000. 2,155 215 3,610 3,420 **Spring lambs $6 ‘te $8. each. 





CLASSIFIED ADVERTISEMENTS 





Advertisements on this page, 10¢ per word 

per insertion, minimum charge nen, 
Position wanted, special rate 7¢ per word, 
minimum charge $1.40. Count address or 
box number as four words. 





Position Wanted 


Business Opportunities 


Equipment for Sale 





SAUSAGE MAKER and FOREMAN—wants posi- 
tion in small or medium sized packinghouse. Ex- 
perienced in all climates. Latest curing methods. 
Best of health and sober. Box W-913, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn 8t., 
Chicago, Ill. 


FOR SALE: modern establishment for wholesaling 
meats—completely equipped, cooler, rails, hooks, 
refrigeration, etc. New Jersey territory. Excellent 
outlet for Western packer. Reasonable. Box 
W-919, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York, N. Y. 





Superintendent 
Many years’ practical experience, all depart- 
ments—cattle, hogs, killing, cutting, sausage 
manufacturing, old and short cure methods, dry 
rendering, both edible and inedible. Competent 
and progressive. Married. Excellent references. 
Box W-897, THE NATIONAL PROVISIONER, 

407 So. Dearborn St., Chicago, Ill. 





EXPERT ALL-AROUND SAUSAGE FOREMAN, 
regular production and loaves. Thorough knowledge 
quality ham quick-cure methods, cost figuring, 22 
years’ experience, dependable, profit-maker, wants 
connection in plant producing minimum 30,000 
Ibs. weekly. Prefer East. Box W-917, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave. » New 
York, N. Y. 


Men Wanted 


Casing Salesman 


Experienced casing salesman wanted by house 
that offers complete line casings, including sewed 
products. Our men know of this advertisement. 
All replies treated confidentially. Box W-918, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 











ALL-AROUND WORKING SAUSAGE foreman— 
loaf specialist. State your full history. Good 
contact assured the right man. California plant. 
Box 5, THE NATIONAL PROVISIONER, 627 
Mills Bldg., San Francisco, Calif. 





Business Opportunities 


MODERN SAUSAGE MANUFACTURING PLANT, 
consists of brick building, 35’ x 150’ with six-car 
garage attached. Fully equipped for the manufac- 
ture of all kinds of sausage, curing and processing 
of smoked meats, etc. Equipment consists of steam 
boiler, 10 ton ice machine, ovens, grinders, mixer, 
cutters, etc. Box W-909, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





THIS SPACE offers you a chance to present your 
story to the Meat Packing Industry—you may 
want to dispose of your plant or you may want 
to make connections with a new partner for in- 
vestment purposes, in any case you may do this 
cheaply and quickly here. THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Equipment for Sale 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 








Chopper 


One £7-E Cleveland Kleen Kut Chopper, with 
25 bh.p. motor attached. Good condition. Reason- 
able price. 

PETERS SAUSAGE CO. 
5454 W. Vernor Hwy., Detroit, Mich. 





Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Press, 
with wy apparatus, 30 h.p. motor, 800 to 
1000 Ib. cap. per hour. 
5—9’ x 19" Revolving ——_— or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
oper’ & Snow Dryers. 

5—Dopp Kettles, all sizes. 
eb Mills, Crasbere, Grinders, Pulverizers. 
Power ra Equipment. 

usage and Meat Equipment 

5—Ice Breakers and Crushers. 
2—Brecht 200 lb. Stuffers, “without tubes. 
2—Grinders, No. 156 and No. 52. 
2—Meat Mixers, 35 gal. and 1000-Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





PLANT MAN or SAUSAGE MAKER wanted with 
$2500 to buy third interest in small packing plant 
in Southwest. Box W-915, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





BABY BOSS HOG DEHAIRER—Guaranteed per- 
fect. Reason for selling—too small for our use. 
JOSEPH SELTZER 
Richboro, Pa. 





Abbatoir & Rendering Equipment 


Contents of United Packers, Inc., Phila- 
delphia, Pa. 5’ x 9’ Dry rendering 
cooker, complete; Metzer & Meral 12 x 
18 crusher; 225-ton hydraulic press; 
Allbright-Nell hasher and 2 washers: 
power chain small stock conveyor, 131’, 
94 hooks, 7 sprocket gear with reeves, 
No. 2 variable speed drive; 5 Cincinnati 
elec. 1-ton drum chain hoists, 5 h.p.; 
Power 22 Monel metal, Viscera Con- 
veyor table; stainless steel trolley 
hooks; long and short asst. hooks; 
tanks, casing tables, benches, trucks, 
sterilizers, elec. grindstone; 1%-ton elec, 
hoist, offal stock cans and numerous 
other items, all priced for quick sale. 


CHAS. ABRAMS 
1422 S. 5th St. 
Philadelphia, Penna. 


Sag. 5176 





For Quick Results 


Is a piece of extra machinery or equipment tak- 
ing up valuable space in your plant? 
advertisement placed in this space will bring re- 


If so, an 


sults quickly and economically. For information 
write THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





FOR SALE: Two, practically new, large, refrig- 
erator, sausage-distributing trucks, now in Mil- 
waukee. Price and further information on appli- 
eation. Box W-916, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Il. 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user: 2—50 and 100 Ib. Silent 
Cutters; 2—50 and 100 lb. Stuffers: 2—100 and 
200 lb, Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





Shop Here 


An advertisement placed in this space will bring 
you that piece of equipment or machinery you are 
in need of. Write THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago. 











are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing" include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


THE NATIONAL PROVISIONER 


407 South Dearborn Street 


All the Problems of 


Pork Packing 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 





Chicago, Ilinois 














Page 46 


The National Provisioner—June 8, 1940 














sure 








1940 








Morrell | 


paleniay 





BEEF « PORK e« VEAL e LAMB | 
CANNED FOODS 
HAMS « BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W 148 State St. 

































PATENT CASING COMPANY’ 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 





PORK PRODUCTS=—SINCE 1876 
The H. H. MEYER PACKING CO. 








Cincinnati, Ohio 


Rath’ 


Jrom the Land O’€orn 


mb br bh RD DD MAA dM 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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[SIN Philadelphia Scrapple a Specialty 


FELIN’S 


C7 ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 


KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE ® BUTTER @ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 






































Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for lists and prices. 


Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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THE 


CASING 


MEW yoRkK file ele) 
BUENOS AIRES AUSTRALIA 


HOUSE 


Beratn. Levis Co., inc. 


ESTABLISHED 1682 





LONDON 
WELLINGTON 











HORMEL 


GOOD FOOD 





Main Office and Packing Plant 


Austin, Minnesota 



































BICZYJA 


(Pronounced BE-CHI-YA) 
— AND — 
PRONOUNCED 
The finest Polish-Style 
Ham on the market to- 


day, by hundreds of sat- 
isfied Tobin customers! 





THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 











j 


AA 








WILMINGTON 








Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. 8. GOVERNMENT INSPECTION 


DELAWARE 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 
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CHICAGO, U.S.A. 





ADVERTISERS 


in this issue of Th¢Nat 


Allbright-Nell Co., The..... Third Cover 


American Can Company............ 3 
Armour and Company.............. 10 
Bellevue Stratford Hotel............ 39 
Calcium Chloride Association........ 8 
Catiahen, A. P_& Co... 5. cccccccccs 29 
Cincinnati Butchers’ Supply Co...... 38 
Cleveland Cotton Products Co........ 22 
Corn Products Sales Co............. 5 
CA Pee Ge... cn ccceccscs 48 
Du Pont de Nemours, E. I. 

We ea I oc hid nckoain' First Cover 
Felin, John J. & Co., Inc............. 47 
Ford Motor Company............... 6 
Griffith Laboratories, The........... 35 
Bees Bee CO. cg on ec esc cnceeed 50 
Heekin Can Company............... 20 
Hormel, Geo. A., & Co.............. 48 
et err 49 
Hygrade Food Products Corporation. .49 
ROOMUITICHLION. TNC. ...c-s. skews cee 37 
pS Ee 42 
Jamison Cold Storage Door Co....... 20 
Johns-Manville Corporation ........ 35 
pe | tr rr 47 
Kalamazoo Vegetable Parchment Co. .24 
Kennett-Murray & Co.............. 42 
OE ee 47 
Legg, A. C., Packing Co., Inc........ 38 
Levi, Berth. & Co., Ime... 2... scccs 48 
Liquid Carbonic Corp., The.......... 7 
Mayer, H. J., & Sons Co...........+. 39 
pO ee er ae 42 
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Meyer, H. H. Packing Co............ 47 
I Oe EE. as ee awe see ed aun 39 
Moore, Jem, & Ce... .. cccs cevcens 47 
New Smoke Sales Corp............. 39 
Niagara Blower Co................. 22 
Oakite Products, Inc................ 39 
Patent Casing Company............ 47 
Paterson Parchment Paper Co... .26, 27 
Powers Regulator Co............... 36 
Rath Packing Company............. 47 
Robbins & Myers, Inc.............. 22 
Smith’s Sons Co., John E. .Second Cover 
Siamiee.. WI Jc Ces ois Svs cla csceswue 37 
Stedman’s Foundry & Machine Wks. .39 
Stevenson Cold Storage Door Co..... 20 


Superior Packing Co 
Swift & Company 


Taylor Instrument Cos.............. 9 
eet WUE TR. g 5k cede cde reees 48 
U. S. Slicing Machine Co............ 16 
A ee en ome 22 
ee SO ee errr 47 
Vout Prooenmet, Bie... ...6ccccccisces 23 
Wilmington Provision Co........... 48 
Worcester Salt Company............ 37 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








wantce against the possibility of a change or omission in this index 








HONEY BRAND 


Hams = Bacon 


Dried Beef 


HYGRADE’S 


Original West 
Virginia Cured Ham 


cmc ac CONSULT US BEFORE 


YOU BUY OR 
HYGRADE'S SELL 


Frankfurters in 


Natural Casings ° 
Domestic and Foreign 
HYGRADE’S Connections 
Beef - Veal Invited! 


Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 














q @ 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 

OFFICE William .: Joyce 
106 Gansevoort St. s 


Philadelphia, Pe 
adelphia, or 




















Superior Packing Co. 


Price Quality Service 












Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 
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THE BEST HAM 
BOILERS AND THE 
BEST BOILED HAMS 
GO HAND IN HAND 








Individual features of design and construc- 
tion should interest you only because of 
the advantages they offer and the contri- 
butions they make toward profit. 


Naturally, we feel proud of the advance- 
ments we have made in the production of 
ham retainers. Every Adelmann feature 
is an exclusive development. Every Adel- 
mann development has a definite bearing 
on the fine results that are obtained. And 
it is results that count when you're buying 
ham boilers. 


That's the way all ham boilers should be 
judged—on the basis of results! What will 
be the quality and flavor of the product? 
How much shrink while cooking? Will 
hams have good shape and fine appear- 
ance? How long will the retainer last? 
Is it simple to use and easy to clean? Is the 
manufacturer reliable? 











Get the answers to these questions before 
you buy — judge your retainers on the basis 
of RESULTS. When you're through—you'll 
be following the lead of the big fellows and 
buying Adelmann —’’The Kind Your Ham 
Makers Prefer.” 


A complete line in choice of metal: Cast 
Aluminum, Tinned Steel, Monel Metal, and 
Nirosta (Stainless) Steel. Write for booklet 
“The Modern Method” showing all, and 
giving trade-in schedules. 








Send for descriptive 
literature on the com- 
plete Adelmann line 
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THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY STREET, sud Pecthou Palembe. 
NEW YORK, N. Y. 





“Oh Dear, They All Look So Good, 


| Don’t Know Which to Get!" 


On parade in the dealer's case, the appearance of sausage has a 
powerful influence on the almighty Lady of the Pocketbook. She 
may not know — probably doesn’t — much about grading, uni- 
formity, processing, etc. But she knows that a plump, straight, 
well-filled piece of liver sausage (for example) appeals to her. 


And you know that such liver sausage—such Braunschweiger 
and Thuringer, too—can only be had in natural casings. There 
is no satisfactory substitute. 


SWIFT'S NATURAL CASINGS .... insure fine appearance, pro- _ 


tect and enhance fine quality of your sausage. 


SWIFT'S NATURAL CASINGS... . do this extremely 
well because of (1) large, dependable supplies, 
insuring (2) uniformity through (3) careful grad- 
ing and (4) skillful processing. 


So in the year’s biggest selling season for liver 
sausage, Braunschweiger, and other products of 
this type, be sure yours enjoy the advantages of 


Swift’s Selected Casing 








